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IPNC

“IPNC is one of those
rare wine gatherings that
works on every level.”
-Eric Asimov,
The New York Times
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Welcome!
25TH ANNIVERSARY
INTERNATIONAL PINOT NOIR CELEBRATION
Thank you for the pleasure of your company at the 25th
Anniversary IPNC! The history and camaraderie shared
between members of the Pinot noir community are unique in
the world of wine. For the past 24 years, the IPNC has been
uniting Pinot devotees and gourmets for three luxurious days of
eating, drinking, learning and celebrating together in Oregon
wine country. We are honored to share this milestone event
with you.
One of the world’s oldest known grape varieties, Pinot noir is
revered for its unique ability to produce wines that embody
both strength and delicacy. There are only a few regions in the
world where it can be grown successfully, and the climates
and soils of these regions are as distinctive as the winemakers
themselves. Pinot noir reflects these differences, as well as the
common threads of care and dedication required to transform
this capricious grape into fine wine.
Pinot noir has enjoyed much success since the first International
Pinot Noir Celebration was held in 1987. The number of
Pinot noir growing regions and excellent Pinot noir producers
worldwide have grown apace with the increase in overall
quality and public appreciation of the wines. This shared
affection has continued to inspire our annual Celebration,
where winemakers from four continents and both hemispheres
pour their wines for you to explore and enjoy.
This year we come together once again in the spirit of friendship
and the common pursuit of Pinot noir in all its grand diversity.

early, early bird special! save the date!
The Twenty-Sixth Annual Celebration will be held at Linfield
College, July 27-29, 2012. We invite you to benefit from an
exclusive EARLY, EARLY BIRD SPECIAL for all 2011 attendees.
IPNC tickets are available to you for $850. Offer ends Sunday,
July 31, 2011. An early bird ticket price of $900 will be
available until October 31, 2011. Tickets are sold on a first
come, first serve basis. Register online or at the IPNC Market
in Riley Hall (#2)!

2

General
InformatIon
IPNC MARKET & CoNCIERgE
Guest messages, lost and found items, organic logowear
such as t-shirts and ballcaps, wine-related merchandise,
specialty foods and Riedel glassware can be found at the
IPNC Market & Concierge, located in Riley Hall (#2). To
reach the Market & Concierge, please call 503/883-2791.
Hours:
Thursday: 3:00 p.m. – 6:00 p.m.
Friday: 7:30 a.m. – 8:00 p.m.
Saturday: 8:00 a.m. – 11:30 p.m.*
*relocated to Oak Grove from 7:30 p.m. - 11:30 p.m.
Sunday: 9:00 a.m. – 12:30 p.m.**
**relocated to Oak Grove from 1:00 p.m. - 4:30 p.m.

CoMPlIMENTARy ShuTTlE SERvICE
A shuttle to and from off-campus participating lodging
locations will depart Linfield at posted times throughout the
weekend. The schedule is posted on the sidewalk in front
of Dillin Hall (#33), and at the concierge desk in Riley Hall
(#2). You will also find a copy in your registration packet.

RooM KEyS foR CAMPuS lodgINg
You will be able to pick up your room keys during
registration. At the end of the weekend, please return
your keys to the drop boxes in Riley Hall (#2), or to the
Conferences office in Malthus Hall (#9). Do not leave your
keys in your room. Linfield will charge you for lost keys.

TElEPhoNES
Phones are located in Riley Hall at the IPNC Market (#2)
and the Health & Human Performance building (#48). All
campus phones require a calling card for long-distance
calls. Please press “9” to dial out, and be sure to include
the area code for local calls.

BuIldINg NuMBERS
Refer to the Linfield map in the centerfold of this program.

INTERNET
Internet and WiFi are available on campus. Instructions for
connecting are available in the program and at the Concierge.

RESTRooMS
Located in Dillin Hall(#33), Riley Hall (#2), Walker Hall(#3),
Jane Failing Hall (#27) and Melrose Hall (#1).

SMoKINg
Linfield is a smoke-free campus. Thank you for not
smoking.

PETS

Guide dogs only. Pets are not permitted on campus.
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featured
SpeakerS
JoShuA WESSoN, IPNC KeyNote SPeaKer

Once a hugely respected sommelier who reveled in
the extravagance of princely pours, Josh now sips from
the cups of carpenters in his never-ending quest for
deliciousness for all. Co-founder of Best Cellars—a chain of
award-winning wine stores where the bottles are arranged
by taste and affordably priced, Josh recently began work
on a revolutionary new retail venture involving wine,
beer, spirits and under-clothed Estonian runway models.
In 1984 he won the title of Best Sommelier in French
Wines and Spirits in the United States. In 1997, Food &
Wine magazine named him Retail Wine Innovator of the
Year. In 2003 he received the prestigious Ambassador’s
Award from the European Wine Council. In 2005 JetBlue
Airways selected him as its official Low-Fare Sommelier,
and in 2009 the Wine Enthusiast honored Josh and Best
Cellars with the Wine Star Award as Retailer of the Year.
Josh has been a frequent guest on CBS’s The Early Show
and CNN. He is also a regular commentator on NPR/Public
Radio International’s The Splendid Table. His latest book,
Williams-Sonoma Food & Wine, is available everywhere
lushly photographed food porn is sold.

grand Seminar:
The Worldwide Pinot Community,
25 years of Collaboration
ERIC ASIMov, GraNd SemINar moderator

Eric Asimov is the chief wine critic of The New York Times,
a position he assumed in June of 2004. Previously, he served
as editor of the Living section from 1991 to 1994 and editor
of Styles of The Times from 1994 to 1995. Eric’s writing has
appeared in numerous publications such as Food & Wine,
Details, and Martha Stewart Living. His first book, $25 and
Under: A Guide to the Best Inexpensive Restaurants in New
York, was published annually by HarperCollins from 1995
to 1998. He also co-authored The New York Times Guide
to Restaurants 2004, the fifth edition of the guide. Eric is
currently writing his first book on wine, entitled How to
Love Wine.

WINEMAKER PANElISTS:
david Adelsheim, Adelsheim Vineyard, Oregon (p.37)
Jim Clendenen, Au Bon Climat, California (p.29)
véronique drouhin, Maison Joseph Drouhin, Beaune
(p.19) & Domaine Drouhin Oregon (p.43)
dominique lafon, Domaine des Comtes Lafon, Meursault
(p.22) & Evening Land Vineyards, Oregon (p.47 )
larry McKenna, Escarpment Vineyards, Martinborough
(p.26)
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featured
SpeakerS

Afternoon Chef Panel: The Evolution of
Northwest farm-to-Table Cuisine
ColE dANEhoWER, moderator

Cole Danehower has been a leading regional wine journalist
for more than a decade, reporting on the wines, winemakers,
and wine countries of the Pacific Northwest. A winner of
the prestigious James Beard Foundation Journalism Award,
he also is copublisher of Northwest Palate and author of
that magazine’s popular Inside Northwest Wine column.
His wine writing has also appeared in The San Francisco
Chronicle, The Oregonian, The Register Guard, and
Wines & Vines. Additionally, he is a frequent judge for
the Dallas Morning News Wine Competition, the Oregon
Wine Competition, the Portland Indie Wine Festival, and
numerous regional wine competitions

ChEf & fARMER PANElISTS:
Anthony Boutard, Ayers Creek Farm (p.78)
Scott dolich, Park Kitchen, Portland (p.72)
greg higgins, Higgins Restaurant & Bar, Portland (p.62)
Cory Schreiber, Art Institute of Portland, Portland (p.57)

The Mysteries of Wine Ageing (Add-on)
AllEN MEAdoWS, moderator

After 25 years as a finance executive, Allen Meadows
elected to retire to author a book on the subject of Burgundy,
his long time passion and obsession. The book project
evolved into an extensive quarterly review, Burghound.
com. The review was initially devoted exclusively to the
coverage of the wines of Burgundy and later added U. S.
Pinot noir and bi-annual coverage of Champagne. The
critically acclaimed quarterly publication has subscribers in
more than 50 countries and nearly all 50 states. Hailed as
“the world’s foremost Burgundy expert” by respected wine
author Matt Kramer, Meadows published his first book, The
Pearl of the Côte – the Great Wines of Vosne-Romanée,
released in July 2010.

White Wine & Cheese Pairing (Add-on)
lAuRA WERlIN, moderator

Laura Werlin is an esteemed author and one of the country’s
foremost authorities on cheese. She has written five books
on the subject including her James Beard award-winning
The All American Cheese and Wine Book and her newest
book, Grilled Cheese. Laura is a sought-after speaker and
spokesperson for consumer and trade organizations, and
is a frequent television and radio guest. Additionally, she
writes for many national food magazines and teaches at
The Cheese School of San Francisco. When she isn’t eating
cheese, Laura can be found jogging on the streets of San
Francisco, where she lives.
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Afternoon Sommelier Panel:
uncovering the Secrets of Sommeliers
JoRdAN MACKAy, moderator

Jordan Mackay has devoted the last eight years to exploring,
understanding, and writing about wine. Formerly a writer
for Texas Monthly and wine columnist for the Austin
American Statesman, he became Wine and Spirits editor
for San Francisco’s 7x7 Magazine, and a contributing writer
to Wine and Spirits. Jordan is a regular contributor to The
New York Times and has written about food and wine
in many publications including Food & Wine, Gourmet,
Decanter, Wine Enthusiast, Los Angeles Times, and the San
Francisco Chronicle. Jordan’s first book, Passion for Pinot,
was published in 2009 and his second book Secrets of the
Sommeliers: How to Think and Drink Like the World’s Top
Wine Professionals, was co-authored with Rajat Parr and
was nominated for a James Beard Award.

dANIEl JohNNES

After spending 20 years as the Wine Director for Montrachet
and the Myriad restaurant group, Daniel Johnnes became
Wine Director for Daniel Boulud’s Dinex Group, including
Restaurant Daniel, DB Bistro, DBGB, Cafe Boulud and
Bar Boulud. He is also an author, an importer, and the
organizer of the annual Burgundy celebration, La Paulée
de New York. Daniel received the highest honor awarded
to a wine professional in the United States when the James
Beard Foundation named him 2006 Outstanding Wine and
Spirits Professional of the Year. He was named the Wine and
Spirits Professional of the Year by Santé in 2000 and was
honored as the nation’s top sommelier by the James Beard
Foundation in May of 1995, receiving the Outstanding
Wine Service Award. Robert M. Parker Jr., publisher of The
Wine Advocate described Daniel as “our nation’s finest
(and nicest) sommelier.” Daniel has been the subject of
many feature articles in various wine publications and
has been a contributor to Food & Wine, Gourmet, Wine
& Spirits, and Santé, among others. He has appeared as
a guest on CBS This Morning, NBC Today Show, and the
Food Network, amongst others. In The New York Times
Sunday Magazine, Frank Prial noted, “To describe Daniel
Johnnes as a sommelier would be like describing Stephen
Sondheim as a piano player. There’s a bit more to it.”

RAJAT PARR

Though food was Rajat Parr’s first love, wine became his
great passion. He began his career as an apprentice to one
of the industry’s most acclaimed master sommeliers, Larry
Stone at Rubicon. There, he worked closely with Stone
to gain extensive knowledge of great wines from around
the world, as well as an affection for wines of Burgundy.
In 1999, Parr brought his expertise to Fifth Floor in San
Francisco, which quickly received rave reviews and the
Grand Award from Wine Spectator after only 2 years of its
opening. In 2003, Parr was named wine director of Mina
Group where he is responsible for developing and managing
the wine programs at each restaurant. As Wine Director of
Mina Group and its signature restaurant MICHAEL MINA,
Rajat presides over a list of more than 2,500 (see pg. 7)
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(Parr CoNt.) wines from all over the world, including one
of the most in-depth lists from Burgundy. The restaurant
and Parr’s wine list was awarded Wine Spectator ‘Grand
Award’ in 2005 and 2006. In 2007 Parr started his own
label, Parr Selection, through building and nurturing
significant relationships with choice California estates.
Rajat’s first book Secrets of the Sommeliers: How to Think
and Drink Like the World’s Top Wine Professionals, was
co-authored with Jordan Mackay and was nominated for a
James Beard Award.
lARRy SToNE, MS

With his “computer-like mind” and “approachable attitude
about wine,” sommelier Larry Stone is one of only two
Americans to have won the competition for International
Best Sommelier in French Wines and Spirits from Food and
Wines from France. He is the only American to have earned
the title of French Master Sommelier from the Union de la
Sommelerie Française. After leaving Four Seasons Hotels
in 1989, Larry established one of the most respected wine
programs in the country at Charlie Trotter’s in Chicago. He
then became a partner with Drew Nieporent in Rubicon
restaurant in San Francisco, where he built an awardwinning wine list and mentored an influential group of
young sommeliers. Stone received the Beard Foundation’s
Outstanding Wine Service Award in 2000 and was also
elected to the James Beard Foundation’s Who’s Who. He
has served as a Trustee of the James Beard Foundation since
2005. From 2006 to 2010 he was the General Manager of
Francis Ford Coppola’s Rubicon Estate. In 2010 he became
the President of Evening Land Vineyards, which specializes
in Estate Grown Pinot noir and Chardonnay from
exceptional terroirs in Oregon, California and Burgundy.
Though he still resides in Napa, he now happily divides
much of his time between Salem, Beaune and Lompoc.

KEvIN ZRAly

Kevin Zraly is celebrating his 35th Anniversary in 2011
as the founder and teacher of the immensely popular
Windows on the World Wine School that has graduated
almost 20,000 students since its inception. He has been
teaching wine for over 40 years, beginning at the age of 20,
and has studied wine-making techniques in California
and all the great wine regions of Europe. Acclaimed as
the creator of the famous wine list at Windows on the
World (which sold more wine than any restaurant in the
United States), he also designed the training program for
the most knowledgeable wine-service staff in America.
Over the years Kevin has garnered much recognition and is
the recipient of various awards including the James Beard
Award as the Wine and Spirits Professional of the Year,
Food and Beverage Association’s Man of the Year Award,
and Wine Professional of the Year Award from Santé.
Kevin is a member of the Board of Trustees of the Culinary
Institute of America and has been featured in The New
York Times, People magazine, The Wall Street Journal,
GQ magazine, Newsweek, and USA Today, among others.
Kevin has co-hosted the Food Network’s Wine A to Z and
his charisma, engagingly breezy style, and love of wine
captivate everyone he teaches.
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Schedule Group a

For event descriptions, see pages 10 - 13

ThuRSdAy, July 28

REGISTRATION
3:00 - 6:00 p.m.
On the north side of Riley Hall (#2)

fRIdAy, July 29

REGISTRATION
7:30 - 8:30 a.m.
On the north side of Riley Hall (#2)
BREAKFAST ON THE LAWN
Riley Hall Lawn (#2)
OPENING CEREMONIES
Riley Hall Lawn (#2)

7:30 - 9:00 a.m.

8:30 - 9:15 a.m.

VINEYARD TOUR & WINERY LUNCH 9:15 a.m. - 3:00 p.m.
Board the buses at the Memorial Fountain Lawn (#34)
promptly at 9:15 a.m.
AFTERNOON ACTIVITIES 3:30 - 5:30 p.m.
For locations, please refer to individual activities in the
Event Descriptions (p. 10 - 13)
ALFRESCO TASTING 5:30 - 7:30 p.m.
In the Dormitory Quad (#38) New Location!
LA GRANDE FÊTE 8:00 - 11:00 p.m.
On the Intramural Field (#64)

SATuRdAy, July 30

BREAKFAST ON THE LAWN 7:30 - 9:15 a.m.
Riley Hall Lawn (#2)
THE GRAND SEMINAR 9:30 - 11:30 a.m.
The Worldwide Pinot Community: 25 Years of Collaboration
Dillin Hall (#33)
ALFRESCO LUNCH Noon - 2:00 p.m.
On the Intramural Field (#64)
AFTERNOON ACTIVITIES 3:30 - 5:00 p.m.
For locations, please refer to individual activities in the
Event Descriptions (p. 10 - 13)
ALFRESCO TASTING 5:15 - 7:15 p.m.
In the Dormitory Quad (#38) New Location!
NORTHWEST SALMON BAKE
In the Oak Grove (#63)

7:30 - 11:30 p.m.

SuNdAy, July 31

SPARKLING BRUNCH FINALE 10:00 a.m. - noon
Riley Hall Lawn (#2)

ShuTTlE SERvICE:

Shuttles to participating offcampus lodging will depart from the east corner of Riley
hall (#2) at posted times throughout the day. for 24-hour
taxi service call Shamrock Taxi at 503/472-5333 and Rick
Shaw Taxi at 503/883-3668.
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Schedule Group B

For event descriptions, see pages 10 - 13

ThuRSdAy, July 28

REGISTRATION
3:00 - 6:00 p.m.
On the north side of Riley Hall (#2)

fRIdAy, July 29

REGISTRATION
7:30 - 8:30 a.m.
On the north side of Riley Hall (#2)
BREAKFAST ON THE LAWN
Riley Hall Lawn (#2)
OPENING CEREMONIES
Riley Hall Lawn (#2)

7:30 - 9:00 a.m.

8:30 - 9:15 a.m.

THE GRAND SEMINAR 9:30 - 11:30 a.m.
The Worldwide Pinot Community: 25 Years of Collaboration
Dillin Hall (#33)
ALFRESCO LUNCH Noon - 2:00 p.m.
In the Oak Grove (#63)
AFTERNOON ACTIVITIES 3:30 - 5:30 p.m.
For locations, please refer to individual activities in the
Event Descriptions (p. 10 - 13)
ALFRESCO TASTING 5:30 - 7:30 p.m.
In the Dormitory Quad (#38) New Location!
LA GRANDE FÊTE 8:00 - 11:00 p.m.
On the Intramural Field (#64)

SATuRdAy, July 30

BREAKFAST ON THE LAWN 7:30 - 9:15 a.m.
Riley Hall Hall (#2)
VINEYARD TOUR & WINERY LUNCH 9:15 a.m. - 3:00 p.m.
Board the buses at the Memorial Fountain Lawn (#34)
promptly at 9:15 a.m.
AFTERNOON ACTIVITIES 3:30 - 5:00 p.m.
For locations, please refer to individual activities in the
Event Descriptions (p. 10 - 13)
ALFRESCO TASTING 5:15 - 7:15 p.m.
In the Dormitory Quad (#38) New Location!
NORTHWEST SALMON BAKE
In the Oak Grove (#63)

7:30 - 11:30 p.m.

SuNdAy, July 31

SPARKLING BRUNCH FINALE 10:00 a.m. - noon
Riley Hall Lawn (#2)

ShuTTlE SERvICE:

Shuttles to participating offcampus lodging will depart from the east corner of Riley
hall (#2) at posted times throughout the day. for 24-hour
taxi service call Shamrock Taxi at 503/472-5333 and Rick
Shaw Taxi at 503/883-3668.
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event
deScrIptIonS
REgISTRATIoN

North side of Riley Hall (#2)
Early registration is strongly encouraged as IPNC begins
early in the morning on Friday with Opening Ceremonies at
8:15 a.m. and buses departing promptly at 9:15 a.m. for the
Vineyard Tour & Winery Lunch.

oPENINg CEREMoNIES

Riley Hall Lawn (#2)
IPNC Keynote Speaker Joshua Wesson welcomes you to the
Anniversary Celebration, and the Featured Winemakers are
introduced.

BREAKfAST oN ThE PATIo

Riley Hall Lawn (#2)
Begin each day with an array of locally baked bread and
pastries, Oregon’s legendary berries, cured meats, and
additional savory items.

ThE gRANd SEMINAR

the WorldWIde PINot CommuNIty: 25 yearS of CollaboratIoN
Dillin Hall (#33)
Join moderator Eric Asimov, wine critic for The New York
Times, and world-renowned winemakers David Adelsheim
of Adelsheim Vineyard, Jim Clendenen of Au Bon Climat,
Véronique Drouhin of Maison Joseph Drouhin and Domaine
Drouhin Oregon, Dominique Lafon of Domaine de Comtes
Lafon and Evening Land Vineyards, and Larry McKenna
of Escarpment Vineyards for a tasting and discussion of ten
wines, which will explore the influence that cross-pollination
and the exchange of ideas between peers and regions have
had on the evolution of Pinot noir.

AlfRESCo luNCh

In the Oak Grove (#63) Friday / Intramural Field (#64) Sat
Relax with featured winemakers and fellow guests as you
savor an exquisite meal of homegrown ingredients prepared
by first and second generation chefs who have been proudly
feeding Oregon wine country for decades.

vINEyARd TouR & WINERy luNCh
Name that PINot

At Assigned Wineries (Group indicated on name badge)
Travel through the vine-covered countryside to a nearby
Willamette Valley winery where you will enjoy a guided
stroll through the vineyard, learning about the distinct
characteristics of the host site. After the tour, put your
sensory skills to the test in Name That Pinot, a teamoriented, blind tasting game where you will join featured
winemakers, top sommeliers, media guests and fellow
attendees in identifying a selection of handpicked mystery
Pinots. Following the blind tasting, enjoy an array of wines
paired with a multi-course meal created by one of our
talented guest chefs.
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event
deScrIptIonS
AlfRESCo TASTINgS

Dormitory Quad (#38) New Location!
Each evening before dinner, the IPNC hosts grand, outdoor
tastings where you will have the rare opportunity to meet
featured winemakers and taste, discuss, and compare the
2008 and 2009 vintages from your favorite wineries and
Pinot regions.

lA gRANdE fÊTE: fRoM ThE CÔTE d’oR
To ThE CÔTE d’oREgoN

Intramural Field (#64) New Entrance!
Celebrate under the stars at tables topped with magnums
of Pinot from around the world. Four pioneering mentor
chefs and their prodigies pair up to craft a Burgunidaninspired menu featuring the finest in northwest ingredients.
Chef teams will share their interpretations of each dish in
an elegant, four-course meal created especially for you.
Throughout the evening, IPNC Maitres d’Hotel will pour
an outstanding collection of wines from the IPNC wine
library.

NoRThWEST SAlMoN BAKE

In the Oak Grove (#63)
A long-standing tradition of the IPNC, the Salmon Bake
dramatically showcases wild salmon roasted on alder
stakes over a huge custom-built fire pit. Bask in the warm
glow of a lantern-lit Oak Grove where cellared Pinot noir
and an array of white wines accompany an extravagant
outdoor buffet designed by local chefs Andrew Biggs (Hunt
& Gather Catering), Ben Dyer, David Kreifels and Jason
Owens (Laurelhurst Market), Frank Ostini (The Hitching
Post II) and Jason Stoller Smith (Timberline Lodge). Sample
an extraordinary assortment of delectable desserts prepared
by chef-instructors Charles Drabkin, Traci Edlin and their
talented students (Edmonds Community College). After
dinner, enjoy music and dancing under the stars with
Portland swing jazz confection, The Stolen Sweets.

SPARKlINg BRuNCh fINAlE

Riley Hall Lawn (#2)
Raise your glass in a festive toast as you bid farewell to
the 2011 Celebration at our sumptuous brunch paired with
fine sparkling wines. Tobias Hogan & Ethan Powell (EaT:
An Oyster Bar), Mark Hosack (Gracie’s), Mieko Nordin and
Ko Kagawa (Kame), Lisa Schroeder (Mother’s Bistro), and
Walt Alexander & Kevin Atchley (Pine State Biscuits) will
prepare a final meal to send you off in style.
Sparkling wines to be served with brunch include:
Argyle, 2007 Brut Sparkling
Blue Mountain vineyard, Brut Sparkling NV
Champagne René geoffroy, Cumières Rouge NV
gloria ferrer Caves & vineyards, 2002 Royal
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event
deScrIptIonS
IPNC ARChIvE EXhIBIT

Fred Meyer Lounge in Riley Hall (#2)
See IPNC Market & Concierge Hours
Experience the evolution of IPNC through 25 years of photos,
menus, brochures, posters and more. Created in partnership
with the Linfield College Center for the Northwest.

IPNC doCuMENTARy vIdEo

ICE Auditorium in Melrose Hall (#1)
Thursday 3:30, 4:30 & 5:30
Saturday 3:30 & 4:30
Sunday 12:30
Enjoy event footage and interviews with IPNC founders,
winemakers, chefs, volunteers and staff from the past 25 years.
Created in partnership with the Linfield College Center for the
Northwest.

fRIdAy AfTERNooN ACTIvITIES

On Friday afternoon during the Celebration, enjoy a variety
of informal activities including:

ChEf PANEl & TASTINg:
ThE EvoluTIoN of NW fARM-To-TABlE CuISINE

Session 1: ICE Auditorium in Melrose Hall (#1) 3:30 - 4:15
Join chef panelists and moderator Cole Danehower, Editorin-Chief of Northwest Palate Magazine, for a two-part
seminar dedicated to the past, present and future of the
Northwest farm-to-table movement.
Session 2: Riley Hall Lawn (#2) 4:15 - 5:30
Following a panel discussion, retire to the lawn where each
chef will share special dishes from their kitchens.

SoMMElIER PANEl:
uNCovERINg ThE SECRETS of SoMMElIERS

ICE Auditorium in Melrose Hall (#1) 4:30 - 5:30
Moderator Jordan Mackay and Sommelier Rajat Parr, coauthors of James Beard award-winning book The Secrets of
the Sommeliers: How to Think and Drink Like the World’s
Top Wine Professionals, will be joined onstage by iconic
sommeliers Daniel Johnnes, Larry Stone and Kevin Zraly
for an engaging discussion on the secrets of their trade and
the role Pinot noir has played in their careers in wine.

RoSÉ of PINoT NoIR & SAluMI

Riley Hall Lawn (#2) 3:30 - 5:30
Enjoy a selection of domestic and international Rosés of
Pinot noir alongside local charcuterie made by Elias Cairo
and Alex Yoder of Olympic Provisions.

BooK fAIR & AuThoR SIgNINg

Fred Meyer Lounge in Riley Hall (#2) 3:30 - 5:30
Meet over 15 authors of wine and food books and buy
signed copies for yourself!

hoRSEhoES & BREWS

Riley Hall Lawn (#2) 3:30 - 5:30
Play a friendly game of horseshoes and refresh with locally
crafted beers from McMinnville’s Heater Allen Brewing and
Golden Valley Brewery, and Rogue Brewery in Southern
Oregon.
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event
deScrIptIonS
SATuRdAy AfTERNooN ACTIvITIES

On Saturday afternoon during the Celebration, enjoy a
variety of formal and informal activities including:

ThE hERBfARM lIBRARy RETRoSPECTIvE TASTINg

Riley Hall Lawn (#2) 3:30 - 5:00
Enjoy a lineup of aged Pinots and white wines from one of
the northwest’s deepest restaurant cellars.

CooKINg WITh WIld MuShRooMS

Riley Hall Lawn (#2) 3:30 - 5:00
Taste a selection of famed Oregon wild mushrooms prepared
by Christopher Czarnecki of The Joel Palmer House.

TASTINg TENT

Riley Hall Lawn (#2) 3:30 - 5:00
Taste a variety of local, artisan products featured throughout
the IPNC weekend including Hot Lips Soda, Food Shed,
Moonstruck Chocolates, Smith Teas, Stumptown Coffee,
Red Ridge Farms Olive Oil, Oregon Berries, Nicky Farms &
Sylvies Valley Ranch.

WARREN RANd JAZZ QuARTET

Riley Hall Lawn (#2) 3:30 - 5:00
Rest your feet in the kiddie pool as you relax to music from
long-time IPNC jazz ensemble, the Warren Rand Quartet.

hoRSEhoES & BREWS

Riley Hall Lawn (#2) 3:30 - 5:00
Play a friendly game of horseshoes and refresh with locally
crafted beers from McMinnville breweries Heater Allen
Brewing and Golden Valley Brewery, and Rogue Brewery
in Southern Oregon.

AfTERNooN Add-oN SEMINARS

Two ticketed afternoon tasting seminars offered as add-ons
to the IPNC weekend.

ThE MySTERIES of WINE AgEINg

Pioneer Reading Room, 2nd Floor (#14) 3:15 - 4:25 PM
An exclusive tasting and discussion of rare, aged Pinots
from famed Burgundian estates Domaine Comte Armand
and Maison Camille Giroud, and historic wineries The
Eyrie Vineyards and Ponzi Vineyards. Join winemaker
panelists and moderator Allen Meadows of Burghound as
they explore the mysteries and theories behind the ageing
of wine. Available only to guests who purchased à la carte
add-on tickets prior to the event.
Add-oN SEMINAR #2: WhITE WINE & ChEESE PAIRINg
Riley Hall, Room 201 (# 2) 4:30 - 5:15 PM
Esteemed author and cheese expert Laura Werlin will
explore the art of pairing through a tasting and comparison
of seven Oregon cheeses paired with domestic and
international white wines. Each attendee receives a
signed copy of Laura’s James Beard award-winning The
All American Cheese and Wine Book. Available only to
guests who purchased à la carte add-on tickets prior to
the event.
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paSSport
to pInot
SuNdAy, July 30
In the Oak Grove (#63)

1:00 - 4:30 p.m.

WelCome to the 25th aNNIverSary
INterNatIoNal PINot NoIr CelebratIoN!
A POCKET VERSION OF THE THREE-DAY IPNC WEEKEND
IPNC Keynote Speaker Joshua Wesson will welcome
guests to Oregon’s largest outdoor tasting of domestic and
international Pinot noir. Enjoy 75 featured Pinots, split
into two tasting sessions with a break in the middle for
winemaker introductions. Take advantage of this unique
opportunity to meet some of the world’s finest Pinot noir
winemakers and taste their wines alongside divine dishes
prepared by top-notch northwest chefs.
Chefs include: David Anderson & Daniel Mondok
(Genoa), Elizabeth Beekley (Two Tarts Bakery), Fred Carlo
(Salumeria di Carlo), Fernando & Marlene Divina (Terrace
Kitchen), Jeremy Eckel (Bar Avignon), Chris Flanagan (The
Dundee Bistro), Ken Forkish (Ken’s Artisan Bakery), Gilbert
Henry (Cuvée), Pierre Kolisch (Juniper Grove Farm), David
Rosales (La Capitale Brasserie), Julian Rose (Moonstruck
Chocolates), Keena Tallman & Shane Chapman (PBJs),
Timothy Hodges (La Rambla Restaurant & Bar), and Cheryl
Wakerhauser (Pix Pâtisserie).
The ticket price of $150 includes a tasting of all featured
wines and food, as well as a commemorative IPNC logo
Oregon Pinot Noir glass.

“Passport is full of all the things I want out of
a tasting: wines from some of the best Pinot
producers in the world, complimented by foods
from some of the region’s finest restaurants, all
in one afternoon.” - anna Matzinger, Winemaker,

archery summit

14

featured
WInerIeS
auStralIa
PARINgA ESTATE
44 Paringa Rd., Red Hill South 3937, Victoria
Tel:03/5989 2669, Website: www.paringaestate.com.au
Represented by Lindsay McCall
Featured wine: 2009 The Paringa Single Vineyard
Paringa Estate winery was established in 1985 by owner &
winemaker Lindsay McCall. By 2010 Paringa Estate managed 55
acres of vineyard and processed around 200 tons of fruit or 16,000
cases of wine (approx 60% pinot noir). In 2007 James Halliday
awarded Paringa Estate his inaugural Australian Winery of the Year
in recognition of Lindsay’s consistently high standard of wine. Also in
2007 Lindsay was nominated as Australian Winemaker of the Year by
Gourmet Traveler Wine Magazine in recognition of his contribution
to the Australian wine industry. Paringa Estate is an icon producer not
only within the local Mornington Peninsula region, but also within
the wider Australian Wine Industry – currently exporting to the UK,
Denmark, and 6 Asian countries including China.
NOTES: ___________________________________________
__________________________________________________

auStrIa
WEINguT WIENINgER
Stammersdorfer Straße 80, 1210 Wien
Tel:43/43 1 290 10 12
Web: www.wieninger.at/de, Email:weingut@wieninger.at
Represented by Fritz Wieninger, Jr.
Featured wine: 2008 Select
“Viennese wine” and “Wieninger” are practically synonymous. In
fact, much of the prestige of Vienna´s wines can be attributed to the
Wieninger winery. Nearly 100 years old, this winery was first run
exclusively as a “Heurigen” (vineyard tavern) until Fritz Wieninger,
Jr., became its wine production manager in the 1980s. Now he
concentrates solely on distinctive, high-quality products. The fruit for
these unique wines is sourced from the Bisamberg (sand, loam,loess)
and Vienna´s most famous vineyard site, the Nussberg (weathered
limestone). Having experimented with biodynamic viticulture already
for some time, Fritz Wieninger decided at the beginning of 2008 to
work all of this vineyards according to biodynamic principles.
NOTES: ___________________________________________
__________________________________________________
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canada
BluE MouNTAIN vINEyARd & CEllARS
2385 Allendale Rd. Okanagan Falls, BC V0H 1R2
Tel: 250/497-8244, Fax: 250/497-6160
Website: www.bluemountainwinery.com
Email: bluemountain@bluemountainwinery.com
Represented by Ian & Jane Mavety
Featured wine: 2008 Reserve
Blue Mountain is located in the Okanagan Valley and is surrounded
by natural parkland and a Big Horn sheep preserve. Blue Mountain
is an estate dedicated to producing complex wines, consistent in style
and quality from year to year. Located at the warmer south end of the
valley with an 80-acre vineyard, the property supplied grapes for 21
years to other wineries before the Mavety family founded the winery
in 1991. In addition to Pinot noir, the 12,000-case yearly production
consists of Gamay noir, Pinot blanc, Chardonnay, and a méthode
traditionnel sparkling wine, all from estate grapes.
NOTES: ___________________________________________
__________________________________________________

TANTAluS vINEyARdS
1670 Dehart Road, Kelowna, British Columbia V1W 4N6
Tel: 250/764-0078, Fax: 250/764-0771
Website: tantalus.ca
Email: info@tantalus.ca
Represented by David Paterson & Stephanie Mosley
Featured wine: 2009 Tantalus
Tantalus Vineyards is situated on the eastern slopes of the
Okanagan Valley overlooking the shores of Lake Okanagan
and the city of Kelowna. Tantalus is dedicated to growing
and vinifying limited quantities of exceptional Riesling,
Pinot noir and Chardonnay. Originally known as Pioneer
Vineyards, the site was first planted to grapes in 1927 and
is one of the oldest continuously producing vineyards in
British Columbia. Today, Riesling vines planted in 1978
and Pinot noir planted in 1983 make up the backbone of
the vineyard. Tantalus’ winemaking philosophy is centered
on the concept of terroir, or sense of place. All wines are
made from fruit organically grown at their 50-acre vineyard.
A non-interventionist approach to the winemaking process
allows each wine to convey the fine quality and unique
character of this historic site. They are committed to
sustainable business practices and as a result are pleased to
announce the opening of their new and British Columbia’s
first LEED certified winery (Leadership in Environmental
and Energy Design) in March 2010.
NOTES: ___________________________________________
__________________________________________________
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chIle
loMA lARgA vINEyARdS
Fundo Loma Larga - Casilla 139, Casablanca, Chile
Tel: 56/32 2 742 098 , Fax: 56/32 2 741 151
Website: www.lomalarga.com
Represented by Cédric Nicolle
Featured wine: 2010 Loma Larga
Don Manuel Joaquín Díaz Escudero Alvarez de Toledo,
grandfather of the owners of Loma Larga, personally
brought French rootstock from his successive tours of Paris
and Bordeaux, which were planted with the help of French
winemakers in his estate “Chacra Victoria”, now located
in the heart of Santiago. With the intention of keeping
the family tradition of high quality wine making alive, as
noted in the wine exhibition in Paris in 1889, the family
began planting vines in their estate in Casablanca in 1999.
After studying the climate and soil of Chile, they saw great
potential in the terroir of Loma Larga, which has become
the emblem of cool climate wine producers in Chile.
Native of the Loire Valley, Winemaker Cédric has 15 years
experience working with cold climate grape varieties. He
has traveled through the most prestigious wine regions of
the world, including New Zealand and Oregon, where he
gained experience pursuing finesse, elegance and fresh
fruit flavors and aromas in wine.
NOTES: ___________________________________________
__________________________________________________
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france - BurGundy
CoMTE ARMANd lE doMAINE dES EPENEAuX
7, rue de la Mairie, 21630 Pommard
Tel: 03/80 24 70 50, Fax: 03/80 22 72 37
Website: www.domaine-comte-armand.com
Represented by Benjamin Leroux
Featured wine: 2008 Clos des Epeneaux, Pommard 1er Cru
Domaine Comte Armand in Pommard has been under
the ownership of the same family in an unbroken line
since before the French revolution, an extreme rarity
in Burgundy. Until 1994 the domaine owned only one
vineyard, their famous 13-acre Monopole Clos des
Epeneaux – an outstanding 1er Cru in Pommard. The
current Comte Armand – Vicomte Gabriel Armand, is a
Parisian lawyer who has continued the family tradition of
relying on resident-managers, or regisseurs, to conduct all
of the domaine’s affairs. In 1999 they handed the keys to 23
year-old Benjamin Leroux, a promising local winemaking
prodigy who has risen to earn a reputation among the
world’s best. Ben completed the transition to biodynamic
farming for the estate, and has continued to add vineyards
as well. They now hold over 25 acres in Pommard, Volnay,
Meursault and Auxey-Duresses, but the jewel remains the
magnificent Clos des Epeneaux, a walled-in section of the
Pommard 1er Cru Epenots that has consistently produced
one of the finest reds on the Côte de Beaune.
NOTES: ___________________________________________
__________________________________________________

doMAINE ChARlES AudoIN
7, rue de la Boulotte, 21160 Marsannay-la-Côté
Tel: 03/80 52 34 24, Fax: 03/80 58 74 34
Represented by Cyril Audoin
Featured wine: 2008 Marsannay Les Longerois
Domaine Charles Audoin is located in the Marsannay
appellation just south of Dijon, which is known as the
“Gateway to Burgundy.” The Domaine began in 1972 with
just three hectares of vines. Along with his wife, oenologist
Marie-Françoise Audoin, Charles Audoin has since built
up their Domaine to 14 hectares. Their son Cyril has been
on board since 2000, and together they are continuing the
Burgundian tradition of respecting the terroir. Their vines
on average are 45 years old. In the winery, they bottle
without fining or filtering and produce about 4,000 cases
annually.
NOTES: __________________________________________
__________________________________________________
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doMAINE dES CRoIX
2, rue Colbert, 21200 Beaune
Tel:33/3 80 22 41 81
Represented by David Croix
Featured wine: 2009 Beaune 1er Cru Pertuisots
Domaine des Croix was founded in 2005 when young
vigneron David Croix, head winemaker at Camille
Giroud, and a group of private investors purchased
Domaine Duchet. The vineyards consist of vines in
Savigny, Pommard and Corton-Charlemagne plus five
Beaune 1er Crus including Bressandes, Greves, Pertuisots,
and Cent Vignes. The domaine has been organic since
2008. David was named the Emerging Talent of the Year
by Bourgogne Aujourd’hui Magazine (issue no 73) and
continues to garner accolades from critics and peers alike.
NOTES: __________________________________________
__________________________________________________

MAISoN JoSEPh dRouhIN
7 rue d’Enter, 21200 Beaune
Tel: 33/3 80 24 68 88 , Fax: 33/03 80 22 43 14
Website: www.drouhin.com/en/
Email: maisondrouhin@drouhin.com
Represented by Véronique Drouhin & Ashley Bell
Featured wine: 2009 Beaune Clos des Mouches
Founded in 1880, Maison Joseph Drouhin, with an
experience now spanning four generations, is resolutely
committed to a strict observance of tradition and respect for
the heritage of Burgundy. The estate comprises 72 hectares of
vineyards among the greatest appellations. Joseph Drouhin
has adopted the biological and biodynamic approach.
Only natural products are used and all procedures show the
utmost respect for the soil, the vine and the environment.
The true wine lover will discover in these wines the
Drouhin signature: the originality of the terroir, the finesse
of the aromas, the elegance and harmony of the structure
and the style of the vintage.
NOTES: __________________________________________
__________________________________________________
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doMAINE JoSEPh fAIvElEy
8, rue de Tribourg, 21700 Nuits-Saint Georges
Tel: 33/03 80 61 04 55, Fax: 33/03 80 62 33 87
Website: www.domaine-faiveley.com
Represented by Erwan Faiveley
Featured wine: 2008 Corton Clos des Cortons Faiveley
Founded in 1825, Domaine Faiveley is located at the heart
of viticultural Burgundy, between Dijon and Beaune in
Nuits-Saint-Georges. Historically based in the Côte de Nuits
capital, the Faiveley family has progressively extended its
domaine and today owns vineyards in the finest climats
in Burgundy - Gevrey-Chambertin, Pommard, Volnay,
Puligny-Montrachet, Mercurey and others. The vineyards
are very fragmented with an average surface area per
appellation of about one hectare. Seven generations have
passionately cutlivated the land and crafted premier wines.
François Faiveley took over the domain at the age of 25
and was able to give it a new boost using a precursor of the
sorting table and carrying out cold macerations. In 2007,
François’ son Erwan Faiveley assumed the helm. Upon his
arrival, he renewed and reinforced his team and invested
in the winery and the vineyards. Erwan brought new
dynamics to the family business, while remaining faithful
to his predecessors’ values.
NOTES: __________________________________________
__________________________________________________

doMAINE fERNANd ET lAuRENT PIlloT
2, place des Noyers, 21190 Chassagne-Montrachet
Tel: 33/03 80 21 99 88, Fax: 33/03 80 21 92 60
Email: www.vinpillot.com
Represented by Laurent Pillot
Featured wine: 2009 Pommard 1er Cru les Charmots
Since the 19th century, the Pillot family has cultivated vines
in Chassagne-Montrachet. Fernand and his son Laurent, the
fourth generation, expanded the domaine in 1992 and then
again in 2001 with the addition of Pothier-Rieusset vines in
Pommard. Today, the family has 14.6 hectares of vines that
span a total of 22 appellations. All of the crus are vinified
and aged in their cave in Chassagne-Montrachet with great
respect for tradition and terroir.
NOTES: __________________________________________
__________________________________________________
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MAISoN AlEX gAMBAl
14 Boulevard Jules Ferry, 21200 Beaune
Tel: 33/3 80 22 75 87, Fax: 33/3 80 22 21 86
Website: www.alexgambal.com
Represented by Alex Gambal
Featured Wine: 2008 Clos Vougeot Grand Cru
Maison Alex Gambal is a small 4,500-case winery in Beaune
specializing in handcrafted red and white Burgundies from
the Côte d’Or. They purchase grapes, grape must and raw
wine (either before or after malolactic fermentation). The
wines are produced by hand in an artisan manner in small
lots averaging six to ten barrels. The wine is moved during
élevage without pumps and is bottled by gravity with the reds
neither fined nor filtered. Alex’s goal is to make wines that
have soul, personality and the character of the vintage and
the place from which they come. Recently, Alex purchased
vines within a Montrachet Grand Cru – becoming the first
non-Frenchman to own land in a Montrachet site.
NOTES: __________________________________________
__________________________________________________

MAISoN CAMIllE gIRoud
3, rue Pierre Joigneaux, 21203 Beaune
Tel: 33/3 80 22 12 65, Fax: 33/3 80 22 42 84
Website: www.camillegiroud.com
Email: contact@camillegiroud.com
Represented by David Croix
Featured wine: 2008 Corton le Rognet Grand Cru
Maison Camille Giroud was founded in 1865 and is one of
the last small négociant firms in Burgundy. Always having
specialized in wines that will age, Giroud still has small
stocks in the cellars of vintages going back to 1937. The
company continues to purchase finished wines and began
to vinify several years ago when it could no longer fully rely
on raw material from its traditional sources. Maison Giroud
was purchased in 2002 by an American group. Winemaker
David Croix is not a “modernist” but believes that the most
important factor in producing Burgundies true to their
appellation is the work that is done in the vineyards. Giroud
uses a wooden press for its red wines, open wooden vats
for fermentation, and no new oak barrels.
NOTES: __________________________________________
__________________________________________________
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doMAINE dES CoMTES lAfoN
Clos de la Barre, 21190 Meursault
Tel: 33/3 80 21 22 17, Fax: 33/3 80 21 61 64
Website: www.comtes.lafon.fr
Email: comtes.lafon@gmail.com
Represented by Dominique Lafon
Featured wine: 2008 Monthélie les Duresses
Dominique Lafon, manager of the renowned family estate
Domaine des Comte Lafon, is one of Burgundy’s most
progressive, forward-thinking, and venerable vintners.
Taking over from his father René Lafon in 1984, Dominique
has been instrumental in implementing major viticulture
changes in Burgundy, favoring farming methods that are
respectful of the environment over the traditional methods
that often included fertilizers, pesticides, and herbicides.
The 13.8 hectare estate, which was largely established by
his great-grandfather Jules Joseph Barthélémy Lafon in the
late 1800s, is comprised of some of the most famous ‘Crus’
in Meursault, Puligny, and Montrachet.
NOTES: __________________________________________
__________________________________________________

BENJAMIN lERouX
Represented by Benjamin Leroux
Featured wine: 2009 Nuits St. Georges 1er Cru Aux Thorey
Benjamin Leroux is the winemaker at the highly regarded
Domaine Comte Armand in Pommard and launched his
own micro-negociant label in 2007. He’s a former winner
of Burgundy’s best young talent trophy, and widely reputed
to be among the best winemakers in the world. Ben
worked harvest in Oregon at Domaine Drouhin in 1996
and 1997. The wines under Ben’s label come from many
of the top growers throughout Burgundy, including an everexpanding selection of Grand Crus. The wines are made in
Ben’s new facility in Beaune, which he shares with another
of Burgundy’s pre-eminent winemakers, Dominique Lafon.
NOTES: ___________________________________________
__________________________________________________
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doMAINE MARC Roy
8, avenue de la gare, 21220 Gevrey-Chambertin
Tel: 33/3 80 51 81 13, Fax: 33/3 80 34 16 74
Represented by Alexandrine Roy & Dominique Mahé
Featured wine: 2008 Gevrey-Chambertin Vieilles Vignes
Domaine Marc Roy includes nine acres of Pinot noir in
Gevrey-Chambertin split into three distinctive “Cuvées”.
“Vieilles Vignes” is made from a selection of the oldest
vines of the estate (about 70 years old). “Clos Prieur” is
made from this specific “climat”, ideally located just below
the Grand Cru “Mazis-Chambertin”. “Cuvée Alexandrine”
was first created in 2005 and made from a selection of
“millerandées” grapes. After wine studies in Beaune,
Alexandrine took over as the 4th generation owner/
winemaker of Domaine Marc Roy in 2003. She continued
to further her wine knowledge through experiences in
Australia (2004) and New-Zealand (2005). Additionally,
since 2007 she has been the consulting winemaker for
Phelps Creek Vineyards in Oregon. Because great wines are
born in the vineyards, Alexandrine gives strong attention all
year long to the soils and vines to bring low yields of top
quality grapes. Then, traditional winemaking with 100%
destemmed-grapes, fermentation with native yeasts, punch
downs by foot and moderated oak maturation treatments
allows Alexandrine to craft wines with soul that reflect
Gevrey-Chambertin’s specific and unique Terroirs.
NOTES: __________________________________________
__________________________________________________

doMAINE MoREy-CoffINET
6, place du Grand Four, 21190 Chassagne-Montrachet
Tel: 33/3 80 21 31 71
Website: www.domaine-morey-coffinet.com
Represented by Thibault & Cristina Morey
Featured wine: 2009 Chassagne Montrachet 1er Cru Morgeot
Passionate about music and wine, Thibault Morey is a
blossoming papa! He and his wife Cristina take care of
their daughter Céleste. At 29 years old, Thibault is a tenth
generation vigneron. His great grandfather, Henry Pillot, and
his grand fathers Fernand Coffinet and Marc Morey taught
him from the beginning the work of the vines. Growing up,
Thibault became interested in wine and vinification with
his father, Michel Morey. In his caves constructed in the
16th century, Thibault vinifies mythical appelations such
as Chassagne-Montrachet 1er Cru La Romanée, PulignyMontrachet 1er Cru Les Pucelles et Grand Cru BatardMontrachet. Domaine Morey-Coffinet owns eight hectares
of vines and annually produces 50,000 bottles of wine,
which are distributed throughout the world. The wines of
the domaine can be defined by the richness of the Grands
Bourgognes with an elegance gained by respecting the
character of each of the incredible cuvées. “I am conscious
of our magnificent terroir and I seek excellence in my
work,” affirms Thibault.
NOTES: ___________________________________________
__________________________________________________
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france - chaBlIS
doMAINE lES TEMPS PERduS
3 Rue de Chantemerly ln Prehy, 89800 Chablis
Tel: 33/3 86 41 46 05, Fax: 33/3 86 41 42 85
Website: www.clotildedavenne.fr
Represented by Clotilde Davenne
Featured wine: 2009 Clotilde Davenne Irancy
Clotilde Davenne has been a winemaker in Chablis for
about two decades. She knows all the nuances of the
terroir vineyard of northern Burgundy and knows how
to let the wines express themselves through the different
grape varieties such as Chardonnay, Pinot noir, Aligoté,
and Sauvignon. She owns her own vineyard, Domaine les
Temps Perdus, meaning “spare time”. In the past, when
vineyard workers had spare time, they removed the big
stones of Kimmeridgien out of the field to place them in
a special area. It was given the name “Les Temps perdus.”
Clotilde Davenne planted her first vineyard there, and
chose this appropriate name for her winery. The style of
her wine is in the pure expression of Jurassic Terroir. The
vinification is without oak to preserve the typicity of the
unique combination soil-terroir-climate and grape variety.
NOTES: ___________________________________________
__________________________________________________

france - champaGne
ChAMPAgNE RENÉ gEoffRoy
4, rue Jeanson, 51160 Ay
Tel: 33/3 26 55 32 31, Fax: 33/3 26 54 66 50
Website: www.champagne-geoffrey.com
Represented by Jean-Baptiste Geoffroy
Featured wine: Champagne René Geoffroy Empreinte NV
This father-son domaine is producing Champagnes of the
utmost integrity. The Geoffroy family has been growing
grapes in the village of Cumières since the 1600s where 11
of their 14 hectares are planted. The remainder is planted
to Pinot meunier in the village of Fleury-la-Riviere and a
few small lots in the village of Damery. All of the individual
parcels are vinified separately; all are fermented in
enameled stainless steel, and some lots go into oak foudre.
The family is committed to fruit-thinning in July, only
manual harvesting and environmentally gentle handling of
the vineyards. Once the grapes are harvested, the Geoffroys
press in a traditional Coquard press, slow and gentle, but
rarely seen any more because of its low productivity and
the physically taxing work it entails. Red-grape dominated
cuvées from a locally warm microclimate create thrilling,
vibrant, fruity Champagnes. Jean-Baptiste Geoffroy makes
wines that reflect his enthusiasm.
NOTES: __________________________________________
__________________________________________________
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Italy
AZIENdA AgRIColA MARChESI PANCRAZI
Via Montalese 156, 59013 Bagnolo
Tel: 39/0 0574-65249
Email: info@pancrazi.it
Represented by Giuseppe Pancrazi
Featured wine: 2008 Vigna Baragazza
Marchesi Pancrazi comes from a fifteenth-century estate west
of Florence, Villa di Bagnolo. In 1975, 3,300 vines identified
as Sangiovese were planted on the estate’s clay/schiste soil,
on a low hillside particularly rich in iron (instrumental for Pinot
noir complexity). The grapes were vinified as Sangiovese, and
anonymously blended into the everyday family wine. Then
one day in 1989, an oenologist friend of the Marchesi Pancrazi
pointed out that the “Sangiovese” was actually Pinot noir — in fact,
probably Tuscany’s oldest Pinot noir vines! At this point, Vittorio
Pancrazi decided to vinify the Pinot on its own, and naturally put
his Bordeaux-educated friend Niccolò D’Afflitto in charge of the
experiment. After year’s of maturation in Allier barriques and six
months of bottle age, the experiment succeeded. Since 1989,
Pancrazi, in synergy with his winemaker, has carried out in-depth
innovations in the vineyard and in the winery.
NOTES: ___________________________________________
__________________________________________________

J. hofSTÄTTER
Piazza Municipio 7, 39040 Tramin - Termeno
Tel: 39/0 471-860161 , Fax: 39/0 471-860789
Website: www.hofstatter.com, Email: info@hofstatter.com
Represented by Martin Foradori Hofstätter
Featured wine: 2007 Barthenau
The Hofstätter estate, founded in 1907, has been in family ownership
for four generations and is now run by Martin Foradori-Hofstätter. It
comprises several vineyards of five historic manor houses located
in the Adige Valley. The Hofstätter estate is supplied with grapes
grown in the finest southwest and southeast facing vineyards
planted on hillsides in South Tyrol (Alto Adige). Its main town of
Bolzano lies on the same line of latitude as Mâcon in Burgundy. In
fact, Hofstätter has made Pinot noir their speciality. The estate’s top
wines are named after the wine farmsteads where they are grown:
Kolbenhof, Barthenau, Oberer and Unterer Yngramhof, Steinraffler
and the Cereseto Superiore. In total the vineyards comprise 120
acres, located on hillsides and in steep sites at altitudes varying
between 750 and 2100 feet. Hofstätter places prime importance
on the cultivation of local Alto Adige (South Tyrolean) varieties,
though Pinot blanc and Pinot noir have been growing here for
so long (since the 1860s) that they have become “naturalized
citizens” and are accorded equal importance.
NOTES: ___________________________________________
__________________________________________________
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neW Zealand
ESCARPMENT vINEyARdS
275 Te Muna Road, Martinborough
Tel: 64/6 306-8305 , Fax: 64/6 306-8315
Web: www.escarpment.co.nz Email: info@escarpment.co.nz
Represented by Larry McKenna
Featured wine: 2009 Escarpment
Escarpment Vineyards has been established to produce “tomorrow’s
definitive new world Pinot noir, Pinot gris, and Chardonnay.” Sixty
acres of flat alluvial gravel terrace soils have been developed since
1999 in the Martinborough district of New Zealand’s lower North
Island. This site is considered a “cool climate” with annual rainfall
of twenty-eight inches. It forms part of the now recognized, world
famous Martinborough Terraces. 2003 saw the completion of a
gravity-fed winery built with an underground barrel room.
NOTES: ___________________________________________
__________________________________________________

JulES TAyloR
P.O. Box 897, Blenheim 7240
Tel: 64/3 578-3190 , Fax:
Website: www.julestaylor.com
Email: info@julestaylor.co.nz
Represented by Jules Taylor
Featured wine: 2009 The Wrekin
After exploring the globe’s wine producing areas and working many
consecutive vintages in Italy, Jules settled back into Marlborough to
produce award winning wines for the likes of Kim Crawford, Saint
Clair and Cape Campbell. 2001 was the first release under the
Jules Taylor label. Since then, the wines have collected a growing
number of accolades as well as a sizable fan base throughout the
world. Jules is passionate about the flavors, the consistent fruit
quality found in Marlborough and creating unique wines from
these grapes. Utilizing her intimate knowledge of the Marlborough
region, Jules has brought together a selection of vineyards where
the grape variety, soil and micro-climate all work in harmony to
produce the unique flavors she seeks.
NOTES: ___________________________________________
__________________________________________________
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MT. dIffICulTy
P.O. Box 69, Cromwell 9342
Tel: 64/3 445-3445, Fax: 64/3 445-3446
Web: www.mtdifficulty.co.nz, Email:info@mtdifficulty.co.nz
Represented by Matt Dicey
Featured wine: 2009 Mt. Difficulty
With their founding vineyards established in 1992, Mt. Difficulty
owns some of the oldest vineyards and is one of most respected
wineries in the Central Otago region of New Zealand’s rugged
South Island. Situated in Bannockburn, a unique and rare area of
extremes, Mt. Difficulty has harnessed the once brutal terrain to
produce premium wines at the forefront of Central Otago’s wine
production. Their plantings are made up of 13 separate vineyard
sites. The terroirs of the vineyards are profoundly influenced by
the distinctly different soils, which range from clays to gravels. The
wines are all meticulously hand-crafted with minimal intervention
to allow each vineyard’s typicity to express itself. Mt. Difficulty
is deeply devoted to working sustainably. Their aim is to leave a
richer landscape than found.
NOTES: ___________________________________________
__________________________________________________

PRoPhET’S RoCK
P.O. Box 171, Cromwell 9342
Tel: 64/3 445-1515, Fax: 64/3 445-1515
Web: www.prophetsrock.co.nz
Email:mike@prophetsrock.co.nz
Represented by Paul Pujol
Featured wine: 2007 Prophet’s Rock
Prophet’s Rock was founded in 1999 by Mike Mulvey. After
considerable research, two small vineyards were established
at Pisa and Bendigo in Central Otago, New Zealand. The team
was considerably strengthened with the arrival of Paul Pujol as
winemaker in 2005. Paul brings extensive and unique experience
in Pinot noir and aromatic white wines from his time with top
domains in France, Oregon and New Zealand. Their vineyardfocused approach combines with minimal intervention in the
winery to produce wines that are true reflections of the Prophet’s
Rock vineyards. Native yeast fermentation and extended élévage
are features of their vinification.
NOTES: ___________________________________________
__________________________________________________

27

unIted StateS calIfornIa
ACACIA vINEyARd
2750 Las Amigas Rd., Napa, California 94559
AVA: Carneros
Tel: 707/226-9991, Fax: 707/226-1685
Website: www.acaciavineyard.com
Represented by Angela Bortugno & Matthew Glynn
Featured wine: 2008 Acacia Carneros
Acacia is a small winery, open by appointment only, located
in the heart of the Carneros district of Napa. Founded in 1979,
Acacia was one of the first wineries in the area to establish a
reputation for vineyard-designated Pinot noir. The winemaking staff is dedicated to its singular focus on Burgundian-style
varietals. Acacia has taken advantage of its years of experience
in determining the rootstock and scion material best suited to
its unique soil conditions (Haire and Diablo series clay loams)
and its exposure both to the sun and to the winds from nearby
San Pablo Bay. Dense vine spacing uses the land more efficiently, while expansive trellising and training increase sunlight penetration. Winemaker Matthew Glynn’s Pinot noir style
combines traditional and modern techniques to achieve ideal
balance, complexity and flavor.
NOTES: ___________________________________________
__________________________________________________

AlMA RoSA WINERy & vINEyARdS
7250 Santa Rosa Rd. Buellton, California 93427
AVA: Santa Rita Hills
Tel: 805/688-9090, Fax: 805/688-9001
Website: www.almarosawinery.com
Email: info@almarosawinery.com
Represented by Richard & Thekla Sanford
Featured wine: 2008 La Encantada
Richard Sanford came to the Santa Ynez Valley 40 years ago
with the desire to create world class wines. First to recognize
the potential of the Santa Rita Hills and first to plant vineyards
there, he is a pioneer with a well established reputation for excellence in winemaking. Working in partnership for more than
34 years, Thekla and Richard Sanford’s latest adventure, Alma
Rosa Winery and Vineyards, represents the culmination of a
life’s experience. It is an enterprise dedicating to creating high
quality wines and setting a benchmark for organic farming,
sustainable agricultural methods, and environmentally-friendly
commerce. Alma Rosa Winery offers Pinot noir, Chardonnay,
Pinot noir vin-gris, Pinot gris, and Pinot blanc. All estate vineyards are in the Sta. Rita Hills AVA and are the first vineyards to
have organic certification in Santa Barbara County.
NOTES: ___________________________________________
_______________________________________________
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Au BoN ClIMAT
4665 Santa Maria Mesa Rd., Santa Maria, CA 93454
Tel: 805/937-9801, Fax: 805/937-2539
Website: www.aubonclimat.com
Email: rob@abcqupe.com
Represented by Jim Clendenen
Featured wine: 2008 Isabelle
Founded in 1982, Au Bon Climat (which means “a wellexposed vineyard”) produces internationally-recognized Pinot
noir, Chardonnay, and Pinot blanc wine from grapes grown
in California’s Santa Barbara County. The Au Bon Climat
winery is located on the world-famous Bien Nacido Vineyard,
and is owned by winemaker Jim Clendenen. Au Bon Climat
was listed on Robert Parker’s Best Wineries of the World in
both 1989 and 1990, while Jim Clendenen has been named
Winemaker of the Year in 1992 by the Los Angeles Times, and
Winemaker of the Year in 2001 by Food & Wine Magazine.
NOTES: ___________________________________________
__________________________________________________

CoBB WINES
18100 Fitzpatrick Lane, Occidental, California 95465
AVA: Sonoma Coast
Tel: 707/799-1073
Website: www.cobbwines.com
Email: ross@cobbwines.com
Represented by Ross & David Cobb
Featured wine: 2008 Coastlands Vineyard
In 2001, two generations of the Cobb family came together to
explore a shared passion for Pinot noir with the founding of
Cobb Wines. Focused exclusively on crafting single-vineyard,
Sonoma Coast Pinot noirs, Cobb Wines combines the winegrowing expertise of David Cobb—one of the pioneers of Pinot
noir viticulture on the far Sonoma Coast—with the winemaking talents of his son, noted Pinot noir specialist Ross Cobb.
Since the founding in 2001, the Cobb Wines vineyard program
has evolved to include four other hand-tended, independently
owned vineyards on the Sonoma Coast. Though these vineyards share certain essential Sonoma Coast characteristics,
they each have individual soil types, subtly different microclimates, and unique combinations of Pinot noir selections. Not
only does this diversity distinguish the Cobb Wines portfolio,
it also ensures Ross and David access to excellent fruit every
vintage. In the winery, Ross focuses on a style of Pinot noir
that authentically reflects the terroir of each vineyard, striving
for a more complex, aromatic, lower-alcohol expression of the
varietal picked at lower Brix and aged with a modest amount
of new French oak. By remaining true to this elegant and complex style, Cobb Wines has earned a reputation for crafting
benchmark single-vineyard, Sonoma Coast Pinot noirs.
NOTES: ___________________________________________
__________________________________________________
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CoPAIN WINES
7800 Eastside Rd., Healdsburg, California 95448
AVA: Anderson Valley
Tel: 707/836-8822, Fax: 707/836-8877
Website: www.copainwines.com
Email: information@copainwines.com
Represented by Wells Guthrie & Jay Latham
Featured wine: 2009 Kiser “En Haut”
Copain Wine Cellars was founded in 1999 by Wells Guthrie
and Kevin McQuown with just 200 cases of Pinot from Dennison Vineyard in Anderson Valley. Since then, they have grown
to about 2500 cases of vineyard designated and 4000 cases of
appellation Pinot noir. The two were attracted to the Anderson
Valley for its beauty as well as the true cool climate and pure
expressions of Pinot noir the region produces. The vineyards
are all organically farmed. This ideology is applied at the winery, where all fermentations occur with native yeast and the
goal is to gently extract the flavors given from the vineyard with
minimal intervention by replacing punchdowns with pumping
over just once a day to avoid any hard physical extraction,
and using a maximum of 30 percent new French oak. Picking
with lower potential alcohols over the past few vintages has let
the purity and expression of each site shine: naturally keeping
the wines lower in alcohol has resulted in retaining a brighter,
more lively acidity and freshness on the palate, making the
wines more enjoyable with food.
NOTES: ___________________________________________
__________________________________________________

doMAINE ChANdoN
One California Dr. Yountville, California 94599
AVA: Carneros
Tel: 707/944-8844, Fax: 707/944-1123
Website: www.chandon.com
Represented by Joel Burt
Featured wine: 2008 Carneros
Born and raised in California’s Central Valley by a family of
organic table grape farmers, Joel was primed in vineyards and
viticulture from an early age. During his exposure to grape
growing in his youth, he learned valuable farming lessons and
the vast distinctiveness of grape varieties. The table grape
grower’s ideal of large crops with big bunches and huge berries
are a stark contrast for Joel now in the role of winemaker, where
small clusters with tiny berries of low yielding fruit is prized for
their richness in colors, flavors and aromas. He believes that
gentle vineyard handling, Burgundian winemaking techniques,
and small batch production are imperative in crafting balanced
and complex Pinot meunier, Pinot noir, and Chardonnay. In
his years at Domaine Chandon, Joel has been able to gain
extensive knowledge of the estate vineyards which allows
him to maximize their potential to yield wines that are a full
expression of the site. During his tenure he has also become
an avid adherent of optimal cellaring to enhance the elegance
and extend the longevity of recent vintage wines.
NOTES: ___________________________________________
__________________________________________________
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fAIllA WINES
3530 Silverado Trail, St. Helena, California 94574
AVA: Sonoma Coast
Tel: 707/963-0530, Fax: 707/963-0570
Website: www.faillawines.com
Email: info@faillawines.com
Represented by Ehren Jordan & Kathy Berez
Featured wine: 2009 Failla Hirsch Vineyard
Founded in 1998, Failla is the project of winemaker Ehren
Jordan and his wife Anne-Marie Failla. Failla is dedicated to
sourcing fruit from cool-climate vineyards in the coastal areas
of California and making wine using traditional Burgundian
methods. Ehren began his career in the California wine industry in 1994, followed by a sojourn in Burgundy and the Rhone
Valley. Upon his return and after many years of making wines
for both Neyers Vineyards and Turley Wine Cellars, Ehren decided to lay down his own bricks and mortar. Ehren loves to
experiment with his favorite varietals, coaxing out their various
incarnations from different climates (cool, cooler and coolest),
soil types, and rootstock. After cutting his teeth on Pinot noir
in 1999 with fruit from Keefer Ranch, in the Green Valley subappellation of the Russian River Valley, Ehren seized the opportunity in 2001 to produce Pinot from Oregon’s Willamette
Valley, courtesy of the Goldschmidt Vineyard. Ehren produced
a total of seven different Pinot noir wines from the California
Sonoma Coast for the 2007 vintage.
NOTES: ___________________________________________
__________________________________________________

gloRIA fERRER CAvES & vINEyARdS
23555 Highway 121, Sonoma, California 95476
Tel: 707/996-7256, Fax: 707/996-0720
Website: www.gloriaferrer.com
Email: info@gloriaferrer.com
Represented by Bob Iantosca & Jud Carroll
Featured wine: Gloria Ferrer Blanc de Noirs NV
Gloria Ferrer Caves & Vineyards joins IPNC in celebrating
our 25th anniversaries this year. As the first sparkling wine
house in California’s Sonoma Carneros region, Gloria Ferrer
embodies Spanish winegrowing history, time-honored
tradition, and centuries-old sustainable practices in creating
exceptional sparkling and estate varietal wines. With most
of their 335-acre estate dedicated to Pinot noir, they are
steadfast in the belief that this enigmatic variety brings a
timeless grace to their sparkling and estate varietal wines.
The longtime winegrowing team of vineyard manager
Mike Crumly and winemakers Bob Iantosca and Steven
Urberg use a gentle hand with their Pinot noir, carefully
preserving the grape’s unique capacity for reflecting terroir,
and the elegance and balance that makes Pinot noir the
ultimate food wine. From the gathering of heirloom vines
to experimenting with trials and cultivating new vineyards,
their commitment to the creation of estate varietal Pinot
noir runs deep.
NOTES: ___________________________________________
__________________________________________________
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hIRSCh vINEyARdS
45075 Bohan Dillon Rd., Cazadero, California 95421
AVA: Sonoma Coast
Tel: 707/847-3600, Fax: 707/847-3171
Website: www.hirschvineyards.com
Email: info@hirschvineyards.com
Represented by David & Marie Hirsch
Featured wine: 2009 San Andreas
Hirsch Vineyards is recognized as one of the premier sites
for Pinot noir in the new world. David Hirsch planted his
vineyard overlooking the Pacific Ocean on the extreme
Sonoma Coast in 1980, and since then it has become
one of the leading sources for premium Pinot noir grapes,
providing fruit to Littorai, Williams Selyem and Kistler,
among others. Since 2002, David has been producing
his own estate Pinot noirs and Chardonnays from this
complex, cool-weather site. These are wines of balance,
concentration, complexity and site-specificity. In 2010,
Ross Cobb joined as winemaker, bringing many years of
experience working with western Sonoma Coast vineyards
as the head winemaker at Flowers Winery.
NOTES: ___________________________________________
__________________________________________________

KoSTA BRoWNE WINERy
AVA: Sonoma Coast
Tel: 707/823-7430, Fax: 707/823-6835
Website: www.kostabrowne.com
Email: kb@kostabrowne.com
Represented by Shane Finley, Tony Lombardi
& Ryan O’Donnell
Featured wine: 2009 Russian River Valley
Kosta Browne began as a dream shared by Dan Kosta and
Michael Browne in the summer of 1997, while working at
John Ash & Co. restaurant in Santa Rosa, CA. Their mission
was to craft world-class Pinot noirs from the best sources in
California. Today, along with partner Chris Costello, Kosta
Browne has risen from obscurity to the status of industry
leader, producing one of the most sought after new world
Pinot noirs.
NOTES: ___________________________________________
__________________________________________________
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lIoCo WINE CoMPANy
11151 Missouri Ave. Los Angeles, California 90025
AVA: Sonoma Coast
Tel: 310/479-4209 Fax: 415/358-4000
Website: www.liocowine.com Email: info@liocowine.com
Represented by Matt Licklider & Kevin O’Connor
Featured wine: 2009 Hirsch
LIOCO is the result of a years-long conversation between
Matt Licklider (a seasoned wine import specialist) and
Kevin O’Connor (former wine director at Michelin TwoStar Spago- Beverly Hills) about whether California could
produce a true “wine of origin.” After gathering opinions
on the subject from some of the world’s great wine producers, they arrived at their conclusion: California can achieve
a wine of origin, provided certain protocols are adhered
to – both in the vineyard and in the cellar. Inspired by traditional European winegrowing practices, LIOCO seeks
out vineyard sites with tougher soil, older vines, and select
clones. Then, they simply shepherd the grapes from bud to
bottle in the least intrusive way possible. LIOCO’s focus is
on naturally-fermented Chardonnay (in 100 percent stainless steel) and Pinot noir (in neutral French Oak).
NOTES: ___________________________________________
__________________________________________________

MouNT EdEN vINEyARdS
22020 Mt. Eden Rd., Saratoga, California 95070
AVA: Santa Cruz Mountains
Tel: 408/867-5832, Fax: 408/867-4329
Website: www.mounteden.com
Email: info@mounteden.com
Represented by Jeffrey & Ellie Patterson
Featured wine: 2008 Mount Eden
Mount Eden Vineyards is a small historic wine estate
perched at 2000 feet overlooking Silicon Valley, in the
Santa Cruz Mountain Appellation, about 50 miles south of
San Francisco. Founded in 1943 by wine pioneer Martin
Ray, it is recognized as one of the original “boutique”
California winery properties, focusing on small lots of Pinot
noir, Chardonnay and Cabernet Sauvignon. Mount Eden’s
lineage of estate bottled Chardonnay and Pinot noir is the
longest in California. The forty acres planted in austere,
infertile Franciscan shale on a cool, exposed mountaintop
have consistently produced world-class wines for over a
half-century. Since 1981 Jeffrey Patterson has guided the
winemaking and grape growing at Mount Eden, with an
emphasis on wine growing rather than winemaking. In
2007, Mount Eden acquired a nearby mountaintop wine
estate christened Domaine Eden which specializes in Pinot
noir. Mount Eden also produces non estate Chardonnay
from the Wolff Vineyard in Edna Valley.
NOTES: ___________________________________________
__________________________________________________
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PoRTER CREEK vINEyARdS
8735 Westside Rd., Healdsburg, CA 95448
AVA: Russian River Valley
Tel: 707/433-6321, Fax: 707/433-4245
Website: www.portercreekvineyards.com
Email: info@portercreekvineyards.com
Represented by Alex & Ann Davis
Featured wine: 2008 Fiona Hill Vineyard
Owned and operated by father and son, Porter Creek is
a winery and vineyard estate located in the Russian River
Valley. Winemaker Alex Davis carries on the winegrowing
tradition begun by his father, George Davis, in the 1970s.
Alex brings a childhood spent pruning vines and rolling
barrels, a B.S. degree in Enology from Fresno University, and
years of experience in France working with such renowned
winemakers as Christophe Roumier, Bernard Michelot,
and Marcel Guigal. The estate vineyards are all organic
and Demeter (biodynamic) certified. Alex sources local
vineyards of Rhone varietals, primarily Syrah, Carignane,
Zinfandel, and Viognier. The wines are handcrafted using
old-world methods, adapted and inspired to Northern
California’s milieu. Alex employs natural fermentation
and selects French oak barrels for aging to enhance,
but not obscure and overwhelm, fruit and body. Careful
handcrafting and attention to detail result in finished wines
of exceptional purity and refined character.
NOTES: ___________________________________________
__________________________________________________

RoBERT MoNdAvI WINERy
7801 St. Helena Highway, Oakville, California 94562
AVA: Los Carneros, Napa Valley
Tel: 888/766-6328, Fax: 707/968-2050
Website: www.robertmondavi.com
Represented by Gustavo Gonzalez & Gary Midyette
Featured wine: 2009 Pinot Noir Reserve
When Robert Mondavi founded the iconic Robert Mondavi
Winery in 1966, his vision was to create fine Napa Valley
wines that would stand in the company of the great wines
of the world. With a firm conviction that the personality of
great wines is a result of soil, climate, vineyard management,
and winemaking philosophy, the winery continues to pursue
Robert Mondavi’s goal of excellence with the same passion
and innovative spirit, moving forward with technology and
programs that break barriers and open new frontiers. For
more than four decades now, Robert Mondavi Winery has
led California’s wine industry—and much of the world—
with innovations in winegrowing and winemaking, as well
as educational and cultural outreach. And the vision of
founder Robert Mondavi, who passed away in 2008 at the
age of 94, continues to inspire the winery and vineyard
teams to always reach higher.
NOTES: ___________________________________________
__________________________________________________
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RodNEy STRoNg vINEyARdS
11455 Old Redwood Hwy., Healdsburg, CA 95448
AVA: Russian River Valley
Tel: 707/433-6521, Fax: 707/433-0939
Website: www.rodneystrong.com
Email: info@rodneystrong.com
Represented by Robert Larsen & Rick Sayre
Featured wine: 2009 Russian River Valley Reserve
Rodney Strong Vineyards was founded in 1959 on the
recognition of Sonoma County’s potential for excellence.
It was the 13th bonded winery in the county. Through
decades of grape-growing and winemaking, they continue
to fulfill the promise of the fine land. Since 1989, the Klein
family, who has been involved in California agriculture for
four generations, has privately owned the winery. Their
passion for sustainable farming practices, solar power
and other green business practices led them to become
Sonoma County’s first carbon neutral winery. The winery’s
14 unique estate vineyards represent a perfect combination
of varietal selection and place, the unique soil and climate
as well as farming and winemaking techniques. Rodney
Strong Vineyards grows and produces wines from grapes
grown exclusively in Sonoma County’s finest appellations:
Alexander Valley, Russian River Valley, Chalk Hill and
Sonoma Coast. Rodney Strong Vineyards is dedicated
to crafting world-class wines that capture the essence of
Sonoma County.
NOTES: ___________________________________________
__________________________________________________

SAINTSBuRy
1500 Los Carneros Ave., Napa, California 94559
AVA: Carneros
Tel: 707/252-0592, Fax: 707/252-0595
Website: www.saintsbury.com
Email: info@saintsbury.com
Represented by Jérôme Chéry & Chris Kajani
Featured wine: 2008 Brown Ranch Pinot Noir
Since 1981 Saintsbury has been committed to demonstrating
that world-class Pinot noir is a California mainstay. The
winery was founded by Dick Ward and David Graves who
believe innovation and a critical look at vineyard, terroir,
and winemaking is the best route to quality. Today with
winemaker Jérôme Chéry and associate winemaker Chris
Carlson, Saintsbury continues to pursue the “philosophy
of investigation” that has helped make Saintsbury one of
America’s foremost Pinot noir producers.
NOTES: ___________________________________________
__________________________________________________
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WIld hoRSE WINERy & vINEyARdS
1437 Wild Horse Winery Court, Templeton, CA 93465
AVA: Central Coast
Tel: 805/788-6300
Website: www.wildhorsewinery.com
Email: info@wildhorsewinery.com
Represented by Clay Brock & Chrissy Wittmann
Featured wine: 2008 Cheval Sauvage
For nearly 30 years, Wild Horse Winery & Vineyards,
located in the Paso Robles appellation, has been a
champion of California’s Central Coast wine-grape growing
region. Crafting ultra-premium wines that reflect the
unique qualities and diversity of the area, Wild Horse is a
leading producer of Central Coast Pinot noir. The winery
also produces exceptional Chardonnay, Merlot, Cabernet
sauvignon, Viognier and Zinfandel.
NOTES: ___________________________________________
__________________________________________________
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AdElShEIM vINEyARd
16800 NE Calkins Lane, Newberg, Oregon 97132
AVA: Chehalem Mountain
Tel: 503/538-3652, Fax: 503/538-2248
Website: www.adelsheim.com
Email: info@adelsheim.com
Represented by David Adelsheim & Dave Paige
Featured wine: 2009 Boulder Bluff Vineyard
Established in 1971, Adelsheim Vineyard’s family-owned
and operated winery and estate vineyards are located in
Oregon’s northern Willamette Valley. Company co-founder,
David Adelsheim, leads a new generation of experienced
wine industry professionals devoted to crafting consistently
transcendent wines. Adelsheim Vineyard uses sustainable
farming practices and takes great care to bring out the best
in each of their unique vineyard sites. In the winery, they
combine traditional and modern techniques, crafting wines
in a style that centers on elegance, complexity, and richness
in flavor and texture. Their new tasting room opened in
2009, with an emphasis on upper-tier single vineyard Pinot
noir. Their wines and service, combined with a unique
tour program, makes Adelsheim Vineyard a “must visit”
destination during your next stay in wine country.
NOTES: ___________________________________________
__________________________________________________

AMAlIE RoBERT ESTATE
13531 Bursell Road, Dallas, Oregon 97338
Tel: 503/882-8833, Fax: 503/831-4703
Website: www.amalierobert.com
Email: cuvee@amalierobert.com
Represented by Dena Drews & Ernie Pink
Featured wine: 2008 Wadenswil Clone
Amalie Robert Estate was founded by Dena Drews and
Ernie Pink in 1999. Dena and Ernie left the corporate
world behind and began a journey to grow Pinot noir in
the last best place on earth. They found a beautiful cherry
orchard and the opportunity to follow their dreams. Today,
Amalie Robert Estate is a 60-acre property with 30 acres
of sustainably farmed vines and a state of the art, gravity
flow Pinot noir winery. The estate is stitched into the
sedimentary foothills outside of Dallas, Oregon. In second
careers, Dena and Ernie’s guiding principle is stewardship.
They are the vineyard managers and winemakers; students
of the vineyard, where class, it seems, is always in session.
Their efforts in the field are rewarded with Pinot noir wines
that are true to the soil and true to the vintage. Amalie
Robert is a combination of Dena’s middle name “Amalie”
(pronounced AIM-a-lee) and Ernie’s, “Robert.”
NOTES: ___________________________________________
__________________________________________________
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AMITy vINEyARdS
18150 SE Amity Vineyards Rd., Amity, OR 97101
AVA: Eola-Amity
Tel: 503/835-2362
Website: www.amityvineyards.com
Email: amity@amityvineyards.com
Represented by Myron Redford & Darcy Pendergrass
Featured wine: 2009 Crannell Single Vineyard
In 1974, owner and co-winemaker Myron Redford came to
Oregon from neighboring Washington State with a dream to
build an estate winery that would specialize in Burgundianstyle Pinot noir. Guided by short courses and seminars
from UC Davis to supplement his on-the-job training,
Myron has guided Amity Vineyards to become one of the
most respected wineries in the Willamette Valley. Always
an innovator and iconoclast, in 1990 he was the first to
produce a non-detectable sulfite wine made from organic
grapes. Armed with a background in microbiology from the
University of Montana, Darcy Pendergrass joined Amity
Vineyards in 2001. In 2005, Darcy was elevated to the role
of co-winemaker and since then has been responsible for
the day-to-day winemaking operations for Amity Vineyards
and has overseen its continued growth. Amity specializes
in Pinot blanc, Riesling, Gamay noir, and Pinot noir.
NOTES: ___________________________________________
__________________________________________________

ANTICA TERRA
979 SW Alder St., Dundee, OR 97115
AVA: Eola-Amity Hills
Tel: 503-244-1748
Website: www.anticaterra.com
Email: info@anticaterra.com
Represented by Maggie Harrison & Nate Ready
Featured wine: 2009 Antica Terra Estate Grown
Antica Terra is a rugged 40-acre parcel nestled in the EolaAmity Hills AVA of the Willamette Valley. The vineyard sits
on a gently sloping hillside of shallow, well-drained soil,
underlain by sandstone and siltstone and formed from old
alluvium—la antica terra. A variety of Pinot noir clones
were densely planted beginning in 1990, and subsequent
plantings have brought their total to six producing acres.
Vine yields are kept low to develop concentrated flavors
as well as to hasten ripening before the fall rains. The
vineyard management practices they employ strive for an
ecological balance between the vines and the surrounding
oak savannah habitat, while emphasizing techniques
which enliven the soil and nurture the overall health of
the vineyard. It is their hope that the reverence they bring
to the management and care of the Antica Terra Vineyard
will contribute to producing rich and distinctive wines that
express the unique character of the terroir and Pinot noir
grape.
NOTES: ___________________________________________
__________________________________________________
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ARChERy SuMMIT
18599 NE Archery Summit Rd., Dayton, OR 97114
AVA: Dundee Hills
Tel: 503/864-4300 Fax: 503/864-4038
Website: www.archerysummit.com
Email: info@archerysummit.com
Represented by Anna Matzinger & Leigh Bartholomew
Featured wine: 2009 Arcus Estate
Since 1993, Archery Summit has been committed to
producing superior quality Pinot noir from 115 acres of
estate vineyards in the Dundee Hills of Oregon. There, the
Jory soils of the Dundee Hills AVA make this geographic
area one of the finest Pinot noir producing regions of
the world. The vineyards are densely planted, vertically
trellised, and sustainably farmed to ensure the greatest
quality fruit. The wines are moved through a state-of-theart facility entirely by gravity, which does not compromise
this delicate varietal’s integrity and subtle nuances. Fruit
is sourced from Archery Summit Estate, Arcus Estate, Red
Hills Estate, Renegade Ridge Estate, and their newest
site located in the Ribbon Ridge AVA, Looney Vineyard.
Expressive wines from each of these vineyards also create
the backbone of the exceptional blend, Premier Cuvée.
NOTES: ___________________________________________
__________________________________________________

ARgylE WINERy
691 Hwy 99W, Dundee, OR 97115
Tel: 888/427-4953 ext. 233
Website: www.argylewinery.com
Email: tastingroom@argylewinery.com
Represented by Rollin Soles
Featured wine: 2009 Nuthouse
Established in 1987, Argyle Winery has discovered the
importance of encouraging their grapevines to optimize
the Willamette Valley’s limited sunlight and heat for flavor
production. Argyle sustainably farms 500 acres of some of
the best vineyard spots in the Dundee Hills and Eola-Amity
Hills AVAs. The winery and vineyards are LIVE certified
sustainable. This focus on farming vintage-driven wines
from great sites is the cornerstone to Argyle’s full spectrum
of prestige sparkling wines: Chardonnay, Riesling, and Pinot
noir - ten of which have made it on to the Wine Spectator’s
Top 100 Wines list.
NOTES: ___________________________________________
__________________________________________________
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AyRES vINEyARd
17971 NE Lewis Rogers Ln. Newberg, OR 97132
AVA: Ribbon Ridge
Tel: 503/538-7450, Fax: 503/538-4284
Website: www.ayresvineyard.com
Email: kathleen@ayresvineyard.com
Represented by Brad & Kathleen McLeroy
Featured wine: 2009 Lewis Rogers Lane
“We grow it. We make it. We live it. We love it.” Three
generations live among the vines at Ayres Vineyard & Winery,
located in Oregon’s Ribbon Ridge AVA. In 2001, an old filbert
orchard was removed and a vineyard was born with three
acres of Pinot noir, clone 667. The vineyard is now home to
18 acres of various Pinot noir clones, an experimental plot of
white grape varietals, as well as an underground winery. Ayres
believes great dirt makes great wine. “We farm sustainably. To
us there is no other choice. Our vineyard is our backyard. It
is where our kids play and where our dogs roam. Our grapes
enjoy warm days and cool nights and we enjoy what we do.”
NOTES: ___________________________________________
__________________________________________________

BEllE PENTE
12470 NE Rowland Rd. Carlton, OR 97111
AVA: Yamhill-Carlton
Tel: 503/852-9500, Fax: 503/852-6977
Website: www.bellepente.com
Email: wine@bellepente.com
Represented by Brian & Jill O’Donnell
Featured wine: 2008 Estate Reserve
Belle Pente produced their first Pinot noir in 1996. The name
means “beautiful slope” and was selected by owners Jill and
Brian O’Donnell as a perfect description for their historic 70acre farm in the Yamhill-Carlton District. It also reflects their
commitment to making wines that capture the essence of each
individual vineyard site. Their estate vineyard includes 12
acres of densely planted Pinot noir and is farmed using organic
and biodynamic practices. Their Estate Reserve Pinot Noir is
a selection of individual barrels from the best sections of the
vineyard, aged for at least 18 months in barrel, and bottled by
gravity without fining or filtration.
NOTES: ___________________________________________
__________________________________________________
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BEThEl hEIghTS vINEyARd
6060 Bethel Heights Rd. NW, Salem, OR 97304
Tel: 503/581-2262, Fax: 503/581-0943
Website: www.bethelheights.com
Email: info@bethelheights.com
Represented by Ben Casteel and Mimi Casteel
Featured wine: 2008 Casteel Reserve
Bethel Heights is a family owned and operated estate winery in
the Eola-Amity Hills AVA of the Willamette Valley. Established
in 1977 by two families, Bethel Heights has expanded in recent
years to include second-generation leadership and ownership.
The winery now produces around 13,000 cases each year,
most of which comes from the 70-acre estate vineyard, with
its backbone of 30-year-old, own-rooted Pinot noir and
Chardonnay vines. Several different Pinot noir wines are
produced each year, including the age-worthy “Estate,” various
block-designated and vineyard-designated special bottlings in
small lots, and the barrel selected, blended “Casteel Reserve.”
NOTES: ___________________________________________
__________________________________________________

BRICK houSE WINE CoMPANy
18200 Lewis Rogers Ln. Newberg, OR 97132
AVA: Ribbon Ridge
Tel: 503/538-5136
Website: www.brickhousewines.com
Email: info@brickhousewines.com
Represented by Melissa Mills & Doug Tunnell
Featured wine: 2009 Evelyn’s
With a 29-acre vineyard on the sedimentary soils of Ribbon
Ridge, Doug Tunnell and Melissa Mills grow and produce
wines from the three great varietals of Burgundy: Pinot noir,
Chardonnay, and Gamay noir. All Brick House wines are estategrown and produced in the old horse barn that serves as the
farm’s winery. They are fermented with indigenous yeasts and
bottled without the addition of enzymes or other production
aids that alter the natural character of the harvested fruit. Brick
House Vineyards obtained organic certification from Oregon
Tilth in 1990. In 2002, Brick House began incorporating
biodynamic methods in the vineyard. The entire 40-acre farm
is now certified biodynamic by the Demeter Association. The
objective: elegant, handcrafted wines made in harmony with
nature.
NOTES: ___________________________________________
__________________________________________________
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ClAWSoN CREEK
11311 NE Bayliss Rd. Carlton, OR 97111
AVA: Yamhill-Carlton
Website: www.angelapinotnoir.com
Email: info@angelapinotnoir.com
Represented by Rob Rosenstein & Elijah Pfister
Featured Wine: 2009 Angela Pinot Noir
Antony Beck and Robert Rosenstein met in Lexington,
Kentucky, in 1994 and discovered an avid, mutual interest
in wine. They soon kicked off an arduous eight-year quest
to possess farmland that could provide exemplary fruit
intrinsic to a superlative varietal. The two agreed that
Pinot noir was the wine they wanted to produce as, in
their estimation, there is no better wine to accompany
food. The style of wine and the search for a site in Oregon
was greatly influenced by their partners in the project,
Angela Beck and Dr. Kim Clawson Rosenstein. With the
help of legendary Oregon viticulturalist and winemaker
Ken Wright, they identified an exceptional site on
Savannah Ridge in the Yamhill-Carlton District of Oregon.
The first 21 acres of the Clawson Creek Vineyard were
planted in 2006 with Pinot noir clones 777, Wadenswill
and 115, with an additional 13 acres planted in 2007,
totaling 34 acres. The Savannah Ridge site has astonishing
soil depths that produce even, balanced ripening
throughout the vineyard. The result is a superior wine.
NOTES: ___________________________________________
__________________________________________________

CooPER MouNTAIN vINEyARdS
9480 SW Grabhorn, Beaverton, OR 97007
Tel: 503/649-0027, Fax: 503/649-0702
Website: www.coopermountainwine.com
Email: info@coopermountainwine.com
Represented by Gilles de Domingo & Barbara Gross
Featured wine: 2008 ‘Mountain Terroir’
The philosophy at Cooper Mountain Vineyards is simple:
to craft authentic wines with minimalistic intervention
while respecting the soils they originate from. In 1978 Dr.
Robert Gross and family planted their first Pinot noir and
Chardonnay vines. Today, Cooper Mountain Vineyards
farms 123 acres scattered throughout the Northern
Willamette Valley, gaining organic certification in 1995
and biodynamic Demeter certification in 1999. Winemaker
Gilles de Domingo joined the winery in 2004 and strives
to not make wine for the masses, but rather those seeking
wines that have soul. Because after all, wine is memory
of land.
NOTES: ___________________________________________
__________________________________________________
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doMAINE dRouhIN oREgoN
6750 NE Breyman Orchards Rd., Dayton, OR 97114
AVA: Dundee Hills
Tel: 503/864-2700, Fax: 503/864-3377
Website: www.domainedrouhin.com
Email: info@domainedrouhin.com
Represented by Arron Bell & David Millman
Featured wine: 2008 Domaine Drouhin Oregon Laurène
Founded in 1988, Domaine Drouhin Oregon produces
stunning Pinot noir and Chardonnay wines that are noted
internationally for their pure expression of fruit, superior
balance, silky texture, and classical elegance. The 225acre estate is home to 115 acres of high-density vineyards,
planted atop Oregon’s Dundee Hills. The wines are
hand crafted by fourth-generation winemaker Véronique
Drouhin-Boss, using traditional Burgundian techniques in
Domaine Drouhin Oregon’s four-level gravity flow winery.
It is Véronique’s mission to handle the fruit gently, allowing
the wines to reveal the true character of the vineyard and
the vintage. The result is wines of lovely balance.
NOTES: ___________________________________________
__________________________________________________

duKES fAMIly vINEyARdS
801 N. Scott, Carlton, OR 97111
AVA: Eola-Amity
Tel: 503/835-0620, Fax: 503/961-7724
Website: www.dukesfamilyvineyards.com
Email: jackie@dukesfamilyvineyards.com
Represented by Pat & Jackie Dukes
Featured wine: 2008 Alyssa
Dukes Family Vineyards artisanal wines are hand crafted
in the Carlton Winemaker’s Studio, one of the nation’s
first “green” LEED certified, gravity-driven, cooperative
winemaking facilities. The wines are food friendly,
elegant rather than overstated. A minimalist approach to
winemaking is utilized allowing a true reflection of the
unique terroir and complexity characteristics of the EolaAmity Hills AVA vineyard to be fully expressed. Dukes
Family Vineyards is the realization of a dream; a passion
growing out of a love of great food and exceptional wine.
As conservators of the land, there is a commitment to lowimpact, ecologically sound sustainability in the farming
methodologies and to the continual improvement of the
vineyard environment. The vineyards of Dukes Family
Vineyards are Sustainable and Salmon Safe certified by
LIVE.
NOTES: ___________________________________________
__________________________________________________
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ElK CovE vINEyARdS
27751 NW Olson Road, Gaston, Oregon 97119
AVA: Yamhill-Carlton
Tel: 503/985-7760, Fax: 503/985-3235
Website: www.elkcove.com
Email: info@elkcove.com
Represented by Adam Godlee Campbell & Shirley Brooks
Featured Wine: 2009 Mt. Richmond
Elk Cove Vineyards produces wines from outstanding
vineyards in the Northern Willamette Valley of Oregon.
Through site selection and meticulous vine management,
they achieve concentration and depth of flavor in the
vineyard. At their winery they employ gravity flow and
gentle handling to protect the inherent qualities of their
estate-grown fruit. Their focus is on Willamette Valley
Pinot noir, Pinot gris, Pinot blanc, and Riesling. Elk Cove
Vineyards is a second generation family winery that has
produced single vineyard Pinot noirs since 1979. Five
Mountain, Mt. Richmond, Windhill, La Boheme, and
Roosevelt Vineyard Pinot noirs have all been selected for
specific site characteristics. Yields are kept to under two
tons per acre for these special reserve bottlings. Find out for
yourself why they say, “True quality is timeless.”
NOTES: ___________________________________________
__________________________________________________

ERATh WINERy
9409 NE Worden Hill Rd. Dundee, OR 97115
AVA: Willamette Valley
Tel: 503/538-3318, Fax: 503/538-1074
Website: www.erath.com
Email: info@erath.com
Represented by Gary Horner & Jerry Olsen
Featured wine: 2008 La Nuit Magique
As one of Oregon’s wine pioneers, Erath Winery’s founder,
Dick Erath, was driven by the belief that the future of Pinot
noir was in Oregon. Today Erath wines are an expression
of the land that the winery has cultivated for more than 40
years, longer than any other winery in the Dundee Hills of
Oregon. Winemaker Gary Horner, who shares Dick Erath’s
background in science and a reverence for Oregon’s unique
terroir, strives to reveal classic Oregon Pinot: light, delicate
and fruit-forward. Horner takes pride in making a range of
Pinot noir styles, from the hugely popular Oregon blend
to the highly-acclaimed, limited-edition single-vineyard
selections. His goal is to make the best Pinot noir the region
has to offer – it’s time-honored, authentic and uniquely
Oregon.
NOTES: ___________________________________________
__________________________________________________
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EvENINg lANd vINEyARdS
572 Patterson St. NW, Salem, OR 97304
AVA: Eola-Amity
Tel: 503/395-2520, Fax: 503/343-9535
Website: www.eveninglandvineyards.com
Email: info@elvwines.com
Represented by Isabelle Meunier & Larry Stone
Featured wine: 2009 La Source Seven Springs Vineyard
First established in 2005 with The Occidental Vineyard on
the far Sonoma Coast of California, Evening Land Vineyards
now organically farms over 120 acres of heritage vineyards
that produce 13 estate wines. From the volcanic soils of the
storied Seven Springs Vineyard in the Eola Hills of Oregon, to
the fog wrapped ridges of the Sonoma Coast, to the windswept
mountains of fossilized sea shells at The Tempest Vineyard in
the Sta. Rita Hills, Evening Land wines explore the sensitivity
of Pinot noir and Chardonnay in these diverse backdrops.
Recently, Evening Land expanded this varied picture of Pinot
noir and Chardonnay with maison-crafted Burgundian wines
through ELV Cote d’Or, a winery established in Burgundy.
Winemaking at The Seven Springs Vineyard is in the hands
of Burgundy trained Isabelle Meunier. Dominique Lafon
of Les Comtes de Lafon in Meursault serves as consulting
winemaker. All of Evening Land’s California wines are made
by Sashi Moorman. Christophe Vial, in consultation with
Dominique Lafon, serves as the winemaker for ELV Cote
d’Or.
NOTES: ___________________________________________
__________________________________________________

ThE EyRIE vINEyARdS
935 NE 10th Avenue, McMinnville, Oregon 97128
AVA: Dundee Hills
Tel: 503/472-6315, Fax: 503/472-5124
Website: www.eyrievineyards.com
Email: info@eyrievineyards.com
Represented by Jason Lett & Russ Margach
Featured wine: 2009 Original Vines Reserve
Starting with “3,000 grape cuttings and a theory,” in 1965
the late David Lett (aka Papa Pinot) rooted the Willamette
Valley’s first plantings of Pinot noir, Chardonnay, and
Pinot gris. Together, David and his wife Diana founded
The Eyrie Vineyards, producing the Willamette Valley’s
first bottled vintage in 1970. In 1979 and 1980, the Eyrie
Vineyards’ 1975 South Block Reserve was the first New
World Pinot noir to compete successfully against the Pinot
noir of Burgundy. Through the years, Eyrie wines have
maintained a reputation for elegance, refined expression,
and ageworthiness. Today, Eyrie is helmed by Jason Lett,
who grew up in the vineyards and winery. He continues
his parents’ philosophy of interfering as little as possible
with the processes of Mother Nature and encouraging the
expression of true varietal flavor.
NOTES: ___________________________________________
__________________________________________________
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J.K. CARRIERE
9995 NE Parrett Mtd Rd. Newberg, OR 97132
AVA: Willamette Valley
Tel: 503/554-0721, Fax: 503/460-0579
Website: www.jkcarriere.com
Email: jim@jkcarriere.com
Represented by Linda Crabtree & Jim Prosser
Featured wine: 2008 Willamette Valley
Owner and winemaker Jim Prosser has come to understand
Pinot noir from the messy grape cellar end of things and
learned the trade by working for eight great producers in
four countries including Erath, Domaine Drouhin, Brick
House and Chehalem in Oregon; Villa Maria in New
Zealand; Tarra Warra and T’Gallant in Australia; and
Domaine Georges Roumier in Burgundy. These are his
friends, and they have provided his foundation. In 1999,
Jim established his own winery, sourced good grapes and
started making wine as J.K. Carriere, the combined names
of his grandfathers. A wasp features prominently on all
labels, as it has twice nearly killed him due to a severe
allergy. From the start, J.K. Carriere wines have received
critical acclaim. Jim will tell you his success stems from
great vineyards, focused winemaking and the willingness
to go right through the middle of the work. He makes
primarily Pinot noir, producing classic, vivid and ageable
wines with fruit on the first uptake, movement on the
palate and elegance throughout. Jim’s intent is to astonish
you, intentionally spark you, and give you every reason to
share that experience with someone else. In fact, this is his
ruthless pursuit.
NOTES: ___________________________________________
__________________________________________________

KINg ESTATE WINERy
80854 Territorial Hwy, Eugene, OR 97405
Tel: 541/942-9874, Fax: 541/942-9867
Website: www.kingestate.com
Email: info@kingestate.com
Represented by Sasha Kadey & Jeff Kandarian
Featured wine: 2008 Domaine
King Estate is located southwest of Eugene, Oregon
and produces Pinot noir, Pinot gris and limited amounts
of Chardonnay. Founded in 1991 by the King family,
King Estate is committed to producing Oregon wines
of exceptional quality using organic & sustainable
farming methods, meticulous fruit selection, impeccable
winemaking practices and judicious blending.The beautiful
estate of 1,033 acres is certified organic and includes 470
acres of organic vineyards, as well as 30 acres of fruits,
vegetables, and flowers. The Estate is crowned by the
charming, European-style winery, where the winemaking
process is also certified organic.
NOTES: ___________________________________________
__________________________________________________
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luMoS WINE Co.
845 NE 5th Street #600, McMinnville, Oregon 97128
Tel: 503/572-0266, Fax: 541/929-3519
Website: www.lumoswine.com
Email: lumos@lumoswine.com
Represented by Dai Crisp & PK McCoy
Featured wine: 2008 Temperance Hill Vineyard
The Lumos Wine Co. was launched in 2000 by Dai Crisp,
dashing grape grower and winemaker, and his groovy
wife and business partner, PK McCoy. With the help of
his dauntless crew, Dai grows all of the fruit that goes into
the Lumos wines using organic-based fertilizers, certified
organic fungicides and mechanical cultivation rather than
herbicides. The Pinot noir, Pinot gris and Gewurztraminer
come from Temperance Hill Vineyard (Dai’s day job), Wren
Vineyard (estate vineyard) and Logsdon Ridge Vineyard
(aka Rudolfo). Lumos is a small operation at just 2,200
cases per year and Dai does all the winemaking along with
Julia Cattrall, his incredibly thoughtful and outstanding
assistant. The wines are all carefully crafted with minimal
intervention so that the final product clearly reflects the
vintage both in terms of weather and terroir. Lumos is Food
Alliance and Salmon Safe certified.
NOTES: ___________________________________________
__________________________________________________

MATEllo WINES
26421 NW Hwy 47, Gaston, OR 97119
AVA: Willamette Valley
Tel: 503/939-1308
Website: www.matellowines.com
Email: marcus@matellowines.com
Represented by Marcus Goodfellow & Gaironn Poole
Featured wine: 2008 Matello Souris
Matello, located in Oregon’s Willamette Valley, produces
handcrafted wines that tell an honest story. Highlighting
Oregon’s terroir and cool climate, Matello is detail
oriented and rooted in traditional techniques. Preferring
an explorative nature in the vineyard and common sense
in the winery, they produce sommelier friendly wines
that are refreshing, balanced, and cellar-worthy. Marcus
Goodfellow, the “masseur du raisins” for Matello, chose
apprenticeship over formal schooling, spending time at
Evesham Wood and Westrey. Matello recently became a
member of the Deep Roots Coalition, an organization of
artisanal Oregon wineries dedicated to producing wines
from non-irrigated sites. All of their wines are produced
from family farmed vineyards in Oregon’s Willamette Valley
AVAs and since Matello’s inception in 2002, the winery
has earned a position as one of Oregon’s most respected
independent producers.
NOTES: ___________________________________________
__________________________________________________
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MAySARA WINERy
15765 SW Muddy Valley Rd. McMinnville, OR 97128
AVA: McMinnville
Tel: 503/843-1234, Fax: 503/843-3434
Website: www.maysara.com Email: wine@maysara.com
Represented by Moe & Tahmiene Momtazi
Featured wine: 2008 Asha
In 1997, the Momtazi Family purchased 532 acres of
an abandoned wheat farm in the Southwest foothills of
McMinnville. Over several years they converted the land
into a vineyard, establishing a winery in 2001 and achieving
a Demeter Certified Biodynamic® Vineyard in 2005. Their
effort from the beginning was to be self contained and self
efficient. All of the compost, preps, medicinal herbs and
flowers are grown on their own farm. Today, with 250
acres of planted vines, Maysara produces Pinot noir, Pinot
gris, Pinot blanc, and Pinot noir Rosé. Tahmiene Momtazi
joined Maysara Winery in 2007 as winemaker with the
goal of bringing a very natural, low impact approach to
winemaking. Momtazi follows a hands off approach to
winemaking with no use of commercial additives. “We
revere what Mother Nature in its purest form rewards us
with to produce wines with intensity, balance and elegance
to maintain purity for you to enjoy.”
NOTES: ___________________________________________
__________________________________________________

MoNTINoRE ESTATE
3663 SW Dilley Rd. Forest Grove, OR 97116
AVA: Willamette Valley
Tel: 503/359-5012, Fax: 503/357-4313
Website: www.montinore.com
Email: info@montinore.com
Represented by Kristin & Rudy Marchesi
Featured wine: 2008 Graham’s Block 7
Planted in 1982, Montinore Estate is home to 230 acres of
certified biodynamic vineyards, winery and tasting room.
Montinore is the project of owner Rudy, his youngest
daughter, General Manager Kristin Marchesi, winemakers
Stephen Webber and Ben Thomas, vineyard manager Efren
Rosales and staff. Rudy Marchesi took over operations
from the founding family in 2005 after over 25 years in the
wine industry and managing Montinore for several years.
Since then Rudy and his team have worked together to
produce wines that have both elegance and complexity.
This is achieved through both careful vineyard management
and close attention to detail in the winery. Employing
biodynamic farming practices in the vineyards produces
grapes with rich character. Thoughtful teamwork, native
yeasts and a true love of the craft in the winery transforms
what the vineyards have to offer into unique and flavorful
wines that are true to their varietal and special place in the
Northern Willamette Valley.
NOTES: ___________________________________________
__________________________________________________
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PENNER-ASh WINE CEllARS
15771 NE Ribbon Ridge Rd. Newberg, OR 97132
AVA: Willamette Valley
Tel: 503/554-5545, Fax: 503/554-6696
Website: www.pennerash.com
Email: sales@pennerash.com
Represented by Lynn & Ron Penner-Ash
Featured wine: 2009 Pas de Nom
Penner-Ash Wine Cellars embodies the spirit and passion
of small producers focusing on Pinot noir in the northern
Willamette Valley of Oregon. After working for some of
Napa’s premier wineries and Rex Hill Vineyards in Oregon,
Lynn Penner-Ash and her husband Ron started Penner-Ash
Wine Cellars in 1998. In the winery, the focus is on smalllot indigenous yeast fermentation with extended cold soaks
to extract a rich, fruit-focused and textured mouth feel. Each
lot is treated individually and depending on the outcome,
either blended into a reserve quality Willamette Valley
Pinot noir or bottled separately as a vineyard designate.
Although the focus is Pinot noir, Penner-Ash also produces
limited quantities of Syrah, Riesling, and Viognier sourced
from warmer growing regions in the Rouge River Valley to
the south and the Columbia River Gorge to the northeast
of the Willamette Valley. A sustainable three-level gravity
winery building is sited within the estate vineyard.
NOTES: ___________________________________________
__________________________________________________

PoNZI vINEyARdS
14665 SW Winery Ln. Beaverton, OR 97007
Tel: 503/628-1227, Fax: 503/628-0354
Website: www.ponziwines.com
Email: info@ponziwines.com
Represented by Luisa & Maria Ponzi
Featured wine: 2009 Ponzi Reserve
Celebrating 40 years in 2010, Ponzi Vineyards continues
to set the standard for New World Pinot noir. Thriving for
the past 20 years under its second generation, the winery
maintains its unwavering commitment to producing top
quality cool climate varietals and practicing responsible
stewardship of the land. One of America’s first women
to be formally educated in Burgundy, winemaker Luisa
Ponzi carefully blends her passion with true expertise,
crafting wines of complexity and depth. Her brother-sister
management team, Michel and Maria, oversee the operation
and the family’s 120 acres of LIVE Certified Sustainable
vineyards, located within the Chehalem Mountains AVA.
Ponzi wines are represented nationally by Wilson Daniels
Ltd.
NOTES: ___________________________________________
__________________________________________________
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REX hIll
30835 N. Hwy 99W Newberg, OR 97132
AVA: Willamette Valley
Tel: 503/538-0666, Fax: 503/538-1409
Website: www.rexhill.com
Email: info@rexhill.com
Represented by Michael Davies & Sam Tannahill
Featured wine: 2009 Willamette Valley
Known for excellence for over 25 years, Rex Hill crafts elegant,
balanced wines with a clear sense of place. Built around an old
fruit and nut dryer and surrounded by biodynamic vineyards at
the gateway to the Willamette Valley, this beautiful winery is the
perfect first stop in wine country. In addition to a friendly and
knowledgeable tasting room staff, Rex Hill offers wine education
courses and fun mini-seminars on the weekends or by prearrangement. Now owned by the families at A to Z Wineworks,
the Rex Hill legacy of superior Pinot noir continues. The group
brings combined Oregon winemaking experience that spans
more than two decades and three continents as well as high
energy, commitment, and passion for Oregon Pinot noir.
NOTES: ___________________________________________
__________________________________________________

ShEA WINE CEllARS
12321 NE Hwy 240 Newberg, OR 97132
AVA: Yamhill-Carlton
Tel: 503/241-6527
Website: www.sheawinecellars.com
Email: dickshea@sheawinecellars.com
Represented by Dick & Deirdre Shea
Featured wine: 2009 Shea Vineyard Block 23
Founded by Dick and Deirdre Shea in 1996, Shea Wine Cellars
is a producer of world-class Pinot noir and Chardonnay, all made
from fruit sourced from Shea Vineyard. Shea Wine Cellars was a
natural outgrowth of Shea Vineyard, which was first planted to
wine grapes in 1989 in a then-untried viticulture area. The 200acre vineyard property lies in the Willamette Valley’s YamhillCarlton District AVA and supplies fruit to some of Oregon and
California’s finest wineries. Current production at Shea Wine
Cellars is 5,200 cases of Pinot noir and 400 cases of Chardonnay.
Shea Wine Cellars is committed to remaining small and focuses
on limited production and small-lot fermentation releases.
NOTES: ___________________________________________
__________________________________________________
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SoKol BloSSER WINERy
5000 Sokol Blosser Lane, Dayton, Oregon 97114
AVA: Dundee Hills
Tel: 503/864-2282, Fax: 503/864-2710
Website: www.sokolblosser.com
Email: info@sokolblosser.com
Represented by Russ Rosner & Alex Sokol Blosser
Featured wine: 2008 Dundee Hills Estate Cuvée
In 1971, Susan Sokol Blosser and Bill Blosser planted
grapes on just five acres in the Dundee Hills. As one of the
pioneering wineries of the region, Sokol Blosser has played
a key role in developing and shaping the now prominent
Oregon wine industry, leading the way with research in
vineyard cover crops, crop load, canopy management,
and sustainable vineyard and winery practices. Their
barrel cellar set a precedent as the first winery building
in the country to attain the U.S. Green Building Council’s
prestigious LEED (Leadership in Energy and Environmental
Design) certification. The winery is family-owned and
operated with second-generation siblings, Alex and Alison
Sokol Blosser, at the helm. Drawing from a now 75-acre
certified organic estate vineyard, winemaker Russ Rosner
works to create wines of world-class quality, produced in a
sustainable manner, which reflect the distinctive flavors of
the grapes, soil, and climate, as well as the winery’s values
and sense of place.
NOTES: ___________________________________________
__________________________________________________

SoTER vINEyARdS
10880 NE Mineral Springs Rd. Carlton, OR 97111
AVA: Yamhill-Carlton
Tel: 503/662-5600, Fax: 503/662-5606
Website: www.sotervineyards.com
Email: info@sotervineyards.com
Represented by Tony Soter & James Cahill
Featured wine: 2009 Mineral Springs
Tony Soter, who gained recognition as founder of Etude Wines
and consultant to such luminaries as Araujo, Shafer, Spottswoode,
and Dalle Valle, was in 1997 a veteran of over 21 harvests in
the Napa Valley. He brings to Soter Vineyards the experience of
more than 30 years in the vineyard and in the cellar, the erudition
and attention to detail reflected in countless wines, and most
importantly, the desire to make exceptional, estate-grown wines
on his own terms. Now settled in the Willamette Valley’s YamhillCarlton District, Tony and his family invite you to experience their
Mineral Springs Ranch, a place they regard as a haven for raising
world-class Oregon Pinot noir and sparkling wines.
NOTES: ___________________________________________
__________________________________________________
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STollER vINEyARdS
16161 NE McDougall Rd. Dayton, OR 97114
AVA: Dundee Hills
Tel: 503/864-3404, Fax: 503/864-2580
Website: www.stollervineyards.com
Email: info@stollervineyards.com
Represented by Bill Stoller & Melissa Burr
Featured wine: 2008 SV
Stoller’s first vines were planted in 1995. The 150-acre vineyard
is part of a 373-acre parcel located on the southern slopes of the
Dundee Hills. This particular knoll is fondly known as “Corton
Hill” by local winegrowers, referencing its similarity to the famed
wraparound hillside in Burgundy. The first wine release was the
Stoller Estate 2001 Pinot Noir. With the completion of their winery
in September of 2005, they earned the title as Oregon’s first and only
LEED-Gold Certified, solar powered, gravity-flow winery. Stoller is
dedicated to producing premium Pinot noir and Chardonnay.
NOTES: ___________________________________________
__________________________________________________

ToRII MoR vINEyARdS & WINERy
18365 NE Fairview Dr. Dundee, OR 97115
AVA: Willamette Valley
Tel: 503/554-0105, Fax: 503/554-6740
Website: www.toriimorwinery.com
Email: info@toriimorwinery.com
Represented by Margie Olson & Jacques Tardy
Featured wine: 2008 Torii Mor Deux Verres Reserve
Torii Mor Winery was founded in 1993 by Donald Olson, MD,
who remains the owner to this day with his wife, Margie. Since
its modest beginnings with just over 1,000 cases, Torii Mor has
blossomed into a super-premium winery that focuses on small
lots of handcrafted vineyard-designated Pinot noir with an
annual production of 15,000 cases. With Burgundy in his blood,
winemaker Jacques Tardy is passionately producing world-class
Pinot noir in the Dundee Hills of Oregon. With a commitment to
preserving the environment and Earth, Torii Mor farms sustainably,
while continuing to craft high-quality, complex wines that possess
a quiet elegance. Having achieved LIVE Certification and LEEDGold Certification on the new solar array, gravity flow winery in
the Dundee Hills, Torii Mor continues to cultivate a sustainable
business that respects the environment and assesses carbon and
energy usage. It is truly an honor to be a featured winery at IPNC
2011.
NOTES: ___________________________________________
__________________________________________________
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TWElvE
PO Box 787 Carlton, OR 97111
AVA: Yamhill-Carlton
Tel: 503/358-6707
Website: www.twelvewine.com
Email: staff@twelvewine.com
Represented by John & Linda Lenyo
Featured wine: 2008 Twelve Uh-Huh
Owners John and Linda Lenyo of Twelve are pretty sure the winery
is unique in one way. It has to be the only winery at the 2011 IPNC
whose name evolved from a scene from the movie This is Spinal
Tap (type in “goes to eleven” in YouTube sometime and you’ll know
why they had to go to twelve). In 1998 they purchased a vineyard
with 5 acres of vines in the foothills of the Coast Range just west of
the town of Carlton. Adding another 7.5 acres in 2000, the vines
now range in age from 10-25 years old. To date all Twelve wines
have only been produced from the fruit of their own vineyard. All
of their production is Pinot noir except for a tiny amount of Estate
White that is a field blend of Pinot blanc and Pinot gris. Their
winemaking choices always reflect the vintage, with varying whole
cluster percentages, time in barrel and new oak percentages based
on what the vineyard provides. As John and Linda note, when it
comes to the final blends, “it always comes down to what we like
and we just hope we can find enough other people to agree with
us.”
NOTES: ___________________________________________
__________________________________________________

WIllAKENZIE ESTATE
19143 NE Laughlin Rd. Yamhill, OR 97148
AVA: Yamhill-Carlton
Tel: 503-662-3280, Fax: 503-662-4829
Website: www.willakenzie.com
Email: tastepinot@willakenzie.com
Represented by Bernard Lacroute & Thibaud Mandet
Featured wine: 2008 Emery
WillaKenzie Estate is the longtime dream of founder Bernard
Lacroute. After a successful career in the tech industry, he decided
to return to his Burgundian roots and grow Pinot noir. As he laid
the foundation he knew the goal would always be to make wines
dedicated to the highest expression of terroir. To honor this idea, he
named the winery after the Willakenzie soil on which the vineyards
are planted. Construction of the state-of-the-art, gravity-flow winery
was completed in 1995, just in time for the first harvest. After
nearly two decades, WillaKenzie has remained true to its founding
principles. They are dedicated to sustainable and organic farming
practices with the goal of making wines that reflect the distinctive
character of their land as well as extensive clonal diversity. With
respect for French tradition and a nod to American innovation, they
hope you will enjoy our wines for decades to come.
NOTES: ___________________________________________
__________________________________________________
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yAMhIll vAllEy vINEyARdS
16250 SW Oldsville Rd. McMinnville, OR 97128
AVA: McMinnville
Tel: 503/843-3100, Fax: 503/843-2450
Website: www.yamhill.com
Email: info@yamhill.com
Represented by Denis & Greg Burger
Featured wine: 2008 Reserve 25th Anniversary
Yamhill Valley Vineyards was established in 1983 on a 150-acre
estate in the foothills of the Oregon Coast Range. The family-owned
winery is the oldest in the recently recognized McMinnville AVA.
Yamhill Valley Vineyards makes Pinot noir, Pinot gris, and Pinot
blanc. From the beginning they have been stubbornly dedicated
to the atypical characteristics of the AVA, and more specifically, of
their clay-rich site. The goal is to capture the perfect expression of
robust intensity and charm that their unique terroir produces. All
wines are estate-grown.
NOTES: ___________________________________________
__________________________________________________

unIted StateS WaShInGton
SyNClINE WINE CEllARS
111 Balch Rd. Lyle, WA 98635
AVA: Columbia Gorge
Tel: 509/365-4361, Fax: 509/365-8012
Website: www.synclinewine.com
Email: info@synclinewine.com
Represented by James & Poppie Mantone
Featured wine: 2009 Columbia Gorge
Poppie and James Mantone met during the harvest of 1997
while working together in the cellar at LaVelle Vineyards (Willamette Valley, Oregon). Shortly after, they had fallen madly in
love, married and began plans for a new endeavor: a winery
of their own. Four years later they relocated their home to the
Columbia Gorge; where passion for Rhône wines led them to
explore the emerging potential of vineyards in the Columbia
Valley, Washington. Inspired by early efforts of Rhone and Burgundy varietals sampled from Washington wineries, Syncline’s
first vintage consisted of 76 cases of Celilo Vineyards Pinot noir
from vines planted in 1972. The next year, production was increased to include Columbia Valley Syrah and Grenache. At
the same time they began working with vineyards to plant
Viognier, Mourvedre, Roussanne, Cinsault, Counoise and Carignan. They have kept production under 5,000 cases annually
to ensure intimacy with each barrel and every vine.
NOTES: ___________________________________________
__________________________________________________
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featured
chefS

2010 oREgoN ChEf of ThE yEAR
Chef Leif Benson
Featured Meal: La Grande Fête

Chef Benson received the prestigious 2010 Oregon Chef of the
Year Award for his lasting culinary contributions to the State of
Oregon. Leif has spent the last 30 years promoting and utilizing
Oregon agricultural products internationally, as well as being one
of the founding fathers of Northwest cuisine since the early 1980s.
He managed two culinary Olympic teams in Frankfurt, Germany
featuring Oregon products focusing interest in the great bounty of
the northwest. Last fall, Leif was the featured Chef for our first State
Directors trade mission to Asia. As the executive chef for Timberline
Lodge for 31 years, he created a culinary tourism series that provided
a platform for many of the state’s agriculture commissions to more
than 20,000 happy food enthusiasts. Chef Benson now focuses his
attention on international trade while continuing to support culinary
education and the local food movement.

ART INSTITuTE of PoRTlANd

Chef Cory Schreiber
1122 N.W. Davis St. Portland, Oregon 97209
Tel: 503/228.6528, Website: www.artinstitutes.edu/portland
Afternoon Chef Panel: NW Farm-to-Table Evolution
Portland native Cory Schreiber founded Wildwood Restaurant in
1994 and became a leader in the regions’ bustling culinary scene.
Cory won the James Beard Award for Best Chef Pacific Northwest
in 1998 and in the summer of 2000 his first cookbook, Wildwood:
Cooking from the Source in the Pacific Northwest, was published by
Ten Speed Press. Schreiber is most recently known for his work with
the Oregon Department of Agriculture Farm-to-School program.
This program connects K-12 schools throughout Oregon with
local farms, furthering the goal of serving healthy meals in school
cafeterias. Cory is a part of the The International Culinary School at
The Art Institute of Portland as Culinary Artist-in-Residence.

BAR AvIgNoN

Chef Jeremy Eckel
2138 SE Division Street, Portland, Oregon 97202
Tel: 503/517-0808, Website: www.baravignon.com
Featured Meal: Passport to Pinot
After graduating from the New England Culinary Institute, Jeremy
worked in kitchens in Vermont, Colorado, and Chicago before
settling in San Francisco. In San Francisco, Jeremy spent seven years
working closely with Gayle Pirie and John Clarke, chef-owners of
Foreign Cinema restaurant, eventually assuming the title of chef
de cuisine. Jeremy moved to Portland in 2008, excited to explore
the farm-to-table food scene of the Pacific Northwest. In August of
2009 Jeremy took the position of chef at Bar Avignon. Since joining
Bar Avignon, Jeremy has expanded the daily menu, from a small
plates, artisan cheese and charcuterie focus, to a more complex
entrée driven menu that changes with seasonally local products.
Jeremy oversees Bar Avignon’s own produce garden, planted in
2009. The garden enables Chef Eckel to source produce planted
specifically for his menus.
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BEAKER & flASK

Chef Ben Bettinger
720 SE Sandy Blvd, Portland, Oregon 97214
Tel: 503/235-8180 Website: www.beakerandflask.com
Featured Meal: La Grande Fête
Chef Bettinger attended Le Cordon Bleu’s Western Culinary
Institute graduating in 2002 with highest honors, which led to an
opportunity to intern under chef Vitaly Paley at Paley’s Place. In
the fall of 2004, Bettinger was promoted to sous chef. In 2006,
Bettinger became chef de cuisine. That same year, Paley’s Place
made the list of Gourmet magazine’s Top 50 US Restaurants. In
2008, Bettinger accepted the position as executive chef of the new
restaurant Beaker and Flask, to be opened by friend and colleague,
Kevin Ludwig. Prior to the restaurant opening, Bettinger took a
temporary sous chef position at Clyde Common. Beaker and Flask
opened in 2009 immediately garnering critical acclaim, including
being named Restaurant of the Year by Willamette Week. Chef
Bettinger’s inventive take on modern European fare is inspired by
the seasons – he calls it, “Euro-Portland Cuisine.”

BoAT STREET CAfÉ

Chef Renée Erickson
Boat: 3131 Western Avenue #301, Seattle, Washington 98121
Tel: 206/632-4602 (Boat), 206/395-9227 (Walrus)
Website: www.boatstreetcafe.com
Featured Meal: Vineyard Tour & Winery Lunch
Renée Erickson has been involved in cooking and art since the age
of 22 and learned to cook at the then fledgling Boat Street Café.
Not many years later, after a stint in Europe learning to eat and
cook, she entered into the food fray as the young new owner of her
very own restaurant, none other than the Boat Street Café. Here her
talents in food and her charming style flourished. Clearly Renée
had found her true métier. Over the years since, her knowledge
of food and her commitment to fresh, local, foraged and farmed,
preferably organic ingredients has expanded significantly. She is
the chef/owner of the Boat Street Café & Boat Street Pickles, and
recently became a partner in The Walrus and the Carpenter, an
oyster bar that blends the elegance of France with the comfort of
a local fishing pub.

BuNK SANdWIChES

Chefs Tommy Habetz & Nick Wood
621 SE Morrison, Portland, Oregon 97214
Tel: 503/477-9515, Website: www.bunksandwiches.com
Featured Meal: Vineyard Tour & Winery Lunch
Bunk Sandwiches is owned and operated by good friends and
sandwich aficionados, Tommy Habetz and Nick Wood. Tommy
Habetz began his culinary career in the kitchen of Bobby Flay’s
Mesa Grill. He went on to work for Mario Batali at Po Restaurant.
He helped open Mario’s Roman restaurant Lupa. After Lupa,
Tommy worked for Drew Nieporent’s Myriad Restaurant Group,
opening Lucca in the Boca Raton Resort and Club. Tommy moved
to Portland in 2002. After a brief time at Lucere, Genoa, and
Navarre, Tommy became the chef at Ripe. He opened the Gotham
Building Tavern in 2005 and later worked at Meriwether’s. After
Meriwether’s., Tommy began working on his own project, Bunk
Sandwiches with his business partner Nick Wood. A native of
Cincinnatti, Ohio, Nick arrived in Portland in 2005 after working
at Brennan’s in New Orleans.
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CASTAgNA

Chefs Monique Siu & Matt Lightner
1752 SE Hawthorne Boulevard, Portland, Oregon 97214
Tel: 503/231-7373, Website: www.castagnarestaurant.com
Featured Meal: Vineyard Tour & Winery Lunch
Monique Siu
As owner of Castagna and Café Castagna, Monique brings
culinary insight to her role overseeing both restaurants. A native
of Berkeley, CA, Monique attended Reed College and the Pacific
Northwest College of Art. As a trained artist, Monique was drawn
to the culinary arts and was one of the founding partners and
original pastry chef of Zefiro Restaurant in 1990.
Matt Lightner
Matt arrived in Portland after an 18-month stint at Mugaritz, one
of the most esteemed restaurants in the culinary world. During his
tenure in Spain, Matt studied with Ferran Adria, Andoni Aduriz
and Juan Mari Arzak through the Icex, a culinary program for select
chefs to visit Spain’s modern restaurants and artisan producers.
Referencing his experience he says, “Working at one of the best
restaurants in the world has elevated my connection to food and
how to celebrate one single ingredient to allow for its true flavor
to emerge.” Matt was named one of Food & Wine magazine’s ten
Best New Chefs 2010 . He and owner Monique Siu collaborate on
recipe and menu development at Castagna and Café Castagna.

ThE CouNTRy CAT dINNER houSE & BAR
Chef Adam Sappington
7937 SE Stark Street, Portland, Oregon 97215
Tel: 503/408-1414, Website: www.thecountrycat.net
Featured Meal: Vineyard Tour & Winery Lunch

When Adam Sappington speaks of his passion for food, it is
passion slow-baked over the steady heat of the farmlands of
central Missouri. Adam’s earliest memories are of family-style
meals featuring local ingredients. After culinary school, Adam
spent 11 years at Wildwood. It is here that Adam cultivated the
network of farmers who he works with today. The Country Cat
Dinner House & Bar opened in 2007. Sappington has manifested
a style that has a farm-to-table element, from using every part of
an animal, to telling the story of the vegetable and why he uses a
particular cooking method to bring out the best of the vegetable.
The Country Cat is a culmination of family history, culinary
experience, and networking to source the best local ingredients.

CuvÉE

Chef Gilbert Henry
214 W Main Street, Carlton, Oregon 97111
Tel: 503/852-6555, Website: www.cuveedining.com
Featured Meal: Passport to Pinot
Cuvée is the creation of Gilbert Henry, former chef and owner of
Winterborne in Portland, and his wife Susan Barksdale, a noted
Willamette Valley management consultant. Chef Henry, a native
of Alsace, France, searched for a new location that would remind
him of his homeland. Susan, a lifelong Francophile, dreamed of
creating a chic café space that could showcase her penchant for
antique French imports. Together, they found the perfect location
in the heart of the Oregon Wine Country. Historic downtown
Carlton met their requirements for creating a restaurant featuring
handcrafted country French cuisine with hand-selected meats,
seafood, and vegetables sourced from local farms and vendors. A
carefully selected local wine list and cocktail menu round out the
offerings for a classic and tastefully casual dining experience.
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ThE duNdEE BISTRo

Chef Christopher Flanagan
100-A SW 7th Street, Dundee, Oregon 97115
Tel: 503/554-1650, Website: www.dundeebistro.com
Featured Meal: Passport to Pinot
Christopher Flanagan, Executive Chef of The Dundee Bistro,
is a native of Oregon Wine Country; his family still lives in the
small wine town of Carlton. His culinary style is inherently wine
friendly, light and intuitive. Flanagan’s lifelong experience of
living in one of America’s finest food and wine regions is the
foundation of his flavorful, beautfiul and unpretentious foods. His
epicurean journey began with an internship at The Dundee Bistro
and acquaintance with then Executive Chef Jason-Stoller Smith,
who remains Flanagan’s friend, culinary mentor and confidant.
That opportunity changed his life- he fell in love with cooking.
He went on to culinary school and kitchen positions in some of
Portland’s finer restaurants. Flanagan’s natural talent and ability to
combine flavors and textures rewards his guests with every dish,
whether an epicurean creation or simple, satisfying meal.

EaT: AN oySTER BAR

Chefs Tobias Hogan & Ethan Powell
3808 North Williams, Portland, Oregon 97227
Tel: 503/281-1222, Website: www.eatoysterbar.com
Featured Meal: Sparkling Brunch
EaT is an acronym for Ethan and Tobias, the founders and
owners of EaT: An Oyster Bar. EaT is founded on the premise
of good food and good drinks in a casual environment with
friendly service. Ethan and Tobias take what they love about
New Orleans cuisine and use local products to reproduce
their favorites in the northwest. EaT features a raw bar,
plenty of Abita beer and classic cocktails from their oldstyle bar, helping to revive the days of the cocktail culture.

EdMoNdS CoMMuNITy CollEgE

Chef Instructors Charles Drabkin & Traci Edlin
20000 68th Avenue W, Lynnwood, Washington 98026
Tel: 425/640-1459, Website: www.edcc.edu
Featured Meal: Salmon Bake
Charles Drabkin
Growing up in McMinnville, food, wine, and a relationship
with the earth were instilled in chef Charles from an early
age. Some of his earliest memories are of hiding in the
hay on his uncle’s farm, picking vegetables with friends
in a community garden, and trout fishing in local streams.
Teaching students has given him a chance to share his
passion for food and wine with the next generation of
America’s chefs. In addition to teaching full time, Charles is
very active in local sustainability efforts including Seattle’s
Chefs Collaborative and sustainability efforts on campus.
Traci Edlin
Traci’s passion for food and cooking started early. She
grew up in the Pacific Northwest eating locally grown
foods. Fond memories of family vacations involved salmon
fishing, clamming and crabbing in Puget Sound, and going
to eastern Washington to pick apples, tomatoes, nectarines,
and asparagus. Being at Edmonds Community College
has allowed her to take her passion and convey it to her
students.
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gENoA

Chefs David Anderson & Daniel Mondok
2832 SE Belmont St. Portland, Oregon 97214
Tel: 503/238-1464, Website: www.genoarestaurant.com
Featured Meal: Passport to Pinot
David Anderson
Anderson is the Executive Chef of not one, but two,
critically praised restaurants - the elegant prix fixe classic,
Genoa, as well as the Italian café Accanto, its more relaxed
next door sibling. David came to Portland from Ketchikan,
Alaska in 2000 and worked his way up through some of
this city’s finest kitchens –including Café Azul, Southpark,
Lauro and Vindalho. He has been featured in Gourmet
Magazine, The New York Times and The Wall Street
Journal. His commitment to the culinary arts garnered
accolades from the Oregonian’s Diner Issue in 2007,
where he was called out as one of Portland’s Rising Stars.
In 2008, David was crowned as the champion of Iron Chef
Portland. David’s second decade in Portland promises to
be just as exciting. In addition to the reinvention of Genoa,
one of Portland’s most significant culinary icons, perhaps
his most significant achievement has been the commitment
to highlighting the work of our community’s numerous
charitable foundations.
Daniel Mondok
A graduate of the European culinary tradition of learning
his craft through experience, Sous Chef Daniel Mondok
brings the Genoa team a quiet, skilled focus that is evident
in every artfully composed dish that leaves the kitchen.
Since moving here in 2003, Daniel has been delighting
Portlanders to his vision of fine dining at such notable
restaurants as The Heathman, Carlye, and his award
winning Sel Gris, Willamette Week’s Restaurant of the Year
2008. More highlights from Daniel’s long list of accolades
include being named Oregon Iron Chef three times (’05’07) as well as garnering national attention in 2009 as a
James Beard Award nominee for Best Chef/Northwest.
Daniel lives with his beautiful fiancé and 2 year old son in
Northeast Portland.

gRACIE’S

Chef Mark Hosack
729 SW 15th Avenue, Portland, Oregon 97205
Tel: 503/222-2171, Website: www.graciesdining.com
Featured Meal: Sparkling Brunch
A graduate of New York’s Culinary Institute of America,
Mark Hosack, of Gracie’s, has been cooking in the Portland
area for 20 years, where he contributes his extensive
knowledge of classic American comfort foods. He has a
deep appreciation for the freshness of ingredients available
to area chefs. In addition to visiting local farmers markets,
he deals directly with local producers and growers to
procure the finest ingredients. Chef Hosack has appeared
as a guest chef at the famous James Beard House in New
York City and won the Portland Iron Chef competition in
2003. He joined the culinary team at Lucier Portland in
April of 2008 before moving on to Gracie’s.
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ThE hEAThMAN RESTAuRANT & BAR

Chef Michael Stanton
1001 SW Broadway at Salmon, Portland, Oregon 97205
Tel: 503/241-4100, Website: www.heathmanhotel.com
Featured Meal: La Grande Fête
Executive Chef Michael Stanton of The Heathman Restaurant
and Bar brings 24 years of French and American fine dining
experience at award winning French restaurants, five-star quality
hotels,and high volume catering operations. Collaborating on
the menu with Culinary Director Philippe Boulot, Stanton is a
strong culinary leader who cut his teeth in celebrated restaurants
and hotel kitchens across the U.S. By incorporating classic
French techniques with kitchen brigade standards and a passion
for fine American cuisine, he developed his own style in both
running his kitchen and executing his food. A natural step for an
entrepreneurial chef, Stanton owned and operated a successful
corporate catering and café operation for three years. Stanton is
one of few chefs able to translate French classics into brilliant
American dishes, exceeding the expectations of foodies, and
inspiring new ones in guests taken in by his bright and true
flavors. An upstate New York native, Stanton worked in New
York City with celebrated chefs at Celebrite and Lespinasse after
completing his studies at the Culinary Institute of America in
Hyde Park. Following his tenure in New York, he became the
sous chef at the renowned French restaurant, La Cachette in Los
Angeles.

hIggINS RESTAuRANT & BAR

Chef Greg Higgins
1239 SW Broadway, Portland, Oregon 97205
Tel: 503/222-9070, Website: www.higginsportland.com
Featured Meal: Farm-to-Table Evolution Panel
What does it mean to be a chef-owner of a successful
restaurant? For Greg Higgins, it¹s more than establishing and
maintaining relationships with the local farming community.
It¹s more than artfully cooking and arranging pristine seasonal
northwest ingredients on a plate. And it’s more than sharing
the diverse bounty of the region with satisfied customers.
Higgins turns out fine cuisine in support of his premise that
food is community; an idea that creates respect, commitment
and responsibility from farmer to chef to diner. “We’re
interested in nourishing and sustaining not only our customer’s
appetites but also the land and the quality of life we all enjoy”,
says Higgins. With an agricultural landscape that provides
unparalleled abundance and diversity from wild salmon,
forest mushrooms and mountain huckleberries to world class
wines, Higgins is defining a cuisine that is deeply rooted in
the northwest soil. As an avid organic grower, Greg uses his
chef’s eye in choosing a broad array of heirloom variety herbs,
fruits and vegetables which he tends in his year-round home
garden. The best of these selections in turn are shared with
his growers to appear in larger quantity as mainstays of the
restaurant’s cooking. A James Beard Award recipient Higgins
has traveled worldwide to share his passion for northwest
regional cooking. His recipes and writing have been published
in numerous periodicals & books as well as his many
television appearances.
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ThE hITChINg PoST II

Chef Frank Ostini
406 E. Highway 246, Buellton, California 93427
Tel: 805/688-0676
Website: www.hitchingpost2.com
Featured Meal: Salmon Bake
Frank Ostini grew up in and around the Casmalia Hitching
Post, his family’s steakhouse in central California since 1952.
Specializing in traditional wood fire barbecue, Frank has
expanded his menu to cook most anything over the embers
at his Hitching Post II restaurant in Buellton, California. With
high acclaim from the Los Angeles Times, New York Times,
Gourmet and Sunset magazines and enthusiastic support from
Chefs Wolfgang Puck and Bobby Flay, Frank has become the
regional spokesman for what is popularly known as “Santa Maria
Style BBQ”, a feast that features meats grilled over a red oak fire.
Since 1984 Frank Ostini, with partner Gray Hartley, has also
made Hitching Post Wines, specializing in Santa Barbara County
Pinot noir. Frank has recently received widespread international
attention since his Hitching Post II and Hitching Post Pinot noirs
were featured in the Academy Award® winning film Sideways.
The winery has 800 barrels and produces about 15,000 cases a
year. “When we started to make wine I had one purpose” says
Frank. “To get good wine on my family restaurant’s table- wine
that I produced. Doing the food and wine is all I ever wanted to
do, and it’s still all I ever really want to do.”

huNT & gAThER CATERINg

Chef Andrew Biggs
5401 S.E. Rhone, Portland, Oregon 97206
Tel: 971/506-1530, Website: www.huntandgathercatering.com
Featured Meal: Salmon Bake & IPNC Kitchen Manager
As a native Oregonian, the idea of local, sustainable food has
been a way of life for Chef Andrew Biggs. Fishing in the Puget
Sound on his Grandfathers’ boat, bow hunting in the Wallowa
Mountains with his father, canning and preserving the fruits of
their labor from family day trips to Sauvie Island, crabbing and
clamming on the coast, fly fishing the many rivers and lakes
of Oregon, eating out of the family victory garden and even
recycling long before curbside pickup, these are the traditions
and values that carry on in the next generation of the Biggs family
and the menus of Chef Andrew Biggs. Working his way through
the Portland culinary scene, Chef Biggs found early success as
the sous chef of Santé, one of Portland’s pioneer farm-to-table
restaurants and The Oregonian 1994 Restaurant of the Year.
From there, the excitement of catering compelled Chef Biggs
to launch Art of Catering. After enjoying many accolades and
opportunities, including working the Oscars two years running,
Chef Biggs decided to further his culinary skills. Biggs chose to
work under James Beard award-winning Chef Philippe Boulot
at The Heathman Hotel’s Restaurant and Bar as banquet chef.
For five years Biggs and Boulot produced exquisite events at The
Heathman Hotel and many of Oregon’s premier wineries. Now
Chef Biggs is once again back to what he does best. In the spring
of 2011, he launched Hunt & Gather Catering, a true testament
of the traditions and values Chef Biggs was brought up upon.
In addition, Chef Biggs will continue to manage the kitchen
during the 25th annual International Pinot Noir Celebration and
participate as a guest chef for this years Salmon Bake.
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ThE JoEl PAlMER houSE

Chef Christopher Czarnecki
600 Ferry Street, Dayton, Oregon 97114
Tel: 503/864-2995, Website: www.joelpalmerhouse.com
Featured Meal: Afternoon Activities
Christopher Czarnecki’s family business took shape when his
great-grandfather, Joseph Czarnecki, opened Joe’s Tavern in
1916 in Reading, Pennsylvania. His son, Joseph Jr., carried on
the tradition, transforming the original tavern into Joe’s Restaurant
and changing the focus to fine dining and wine with wild
mushrooms (a family passion) as the centerpiece. Christopher’s
father, Jack Czarnecki, followed in his father’s footsteps, taking
Joe’s Restaurant to a new level while maintaining the mushroom
theme. Despite the success of Joe’s, the family’s lifelong desire
was to combine great mushroom hunting with fine wine. This
dream was fully realized in 1996 when Christopher’s parents,
Jack & Heidi, purchased The Joel Palmer House and moved
the family and the restaurant west. The cuisine revolves around
wild mushrooms and truffles which the Czarnecki’s and friends
personally gather. They strive to obtain locally raised ingredients
in their cooking, using many locally produced greens, herbs,
and vegetables. Ingredients are also found in the cuisines of
Mexico, China, Thailand, Poland, and India, so they call our
cooking freestyle. And, of course, Christopher and family work
hard to create dishes which match the glorious wines of Oregon,
especially Pinot noir, Pinot gris, and Chardonnay.

JoRy AT ThE AllISoN INN & SPA

Chef Sunny Jin
2525 Allison Lane, Newberg, Oregon 97132
Tel: 503/554-2525, Website: www.theallison.com
Featured Meal: Vineyard Tour & Winery Lunch
Graduating at the top of his class from Portland’s Western Culinary
Institute where he received the Grand Toque Award, Chef Sunny
Jin went on to complete his externship at Napa Valley’s famed
French Laundry working for three years under renowned chefs
Thomas Keller and Corey Lee. Following this experience, Jin took
the opportunity to work at the top rated restaurant in the southern
hemisphere, Sydney, Australia’s Tetsuya’s, working alongside
eponymous chef owner Tetsuya Wakuda. His experience was
heightened by side visits throughout Australia, New Zealand,
Vietnam, and Thailand, where he was able to experience explosive
and diverse cuisines. His return to the U.S. was marked by the
rare assignment of preparing for a season at El Bulli, the world’s
top rated restaurant, located in Catalonia (Spain). He worked at
El Bulli for the 2009 season under Ferran Adria and Oriol Castro
and, thereafter, traveled throughout Europe to explore the culinary
cultures of France, Italy, Germany, and the Netherlands. Upon
his return to the U.S., Jin recognized the emergence of Oregon as
one of the country’s preeminent food and wine destinations. His
search for a position amongst this emerging scene led him to JORY
at The Allison Inn & Spa which has been among the state’s best
reviewed new restaurants since its opening. “I wish to be a part of
the continued growth of this extraordinary area and have always
felt proud to call Oregon home,” notes Jin.
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JuNIPER gRovE fARM

Pierre Kolisch
2024 SW 58th Street, Redmond, Oregon 97756
Tel: 503/923-8353, Website: www.junipergrovefarm.com
Featured Meal: Passport to Pinot
Juniper Grove Farm sits at 3000 feet in the rain shadow of the
Central Oregon Cascades. It is a dry (nine-inch annual precipitation)
continental climate, good for growing alfalfa and goats. Since
1987, Pierre Kolisch and his little band of passionnes have been
milking Saanens, LaManchas, and Alpines and turning it into
farmstead chevre. Trained in France, he is devoted to preserving
unpasteurized cheeses in the United States. They invite you to stop
by the shop when you are next in Central Oregon.

KAME JAPANESE RESTAuRANT

Chefs Meiko Nordin & Ko Kagawa
211 NE Third Street, McMinnville, Oregon 97128
Tel: 503/434-4326, Website: kame-restaurant.com
Featured Meal: Sparkling Brunch
Mieko Nordin opened Kame Japanese Restaurant in November
of 1990 to provide McMinnville and Yamhill County with
authentic Japanese cuisine. With her focus on quality ingredients
and true handmade cooking, Kame quickly gained a loyal
following in the community, allowing her to expand her original
location several times. Mieko first met Ko Kagawa when he was
a Linfield College student. After graduating, Ko and Mieko kept
in touch and in 2007, Mieko asked Ko to become her business
partner. Together they worked hard to build the business and in
the summer of 2008, Kame moved to a new, larger space on
McMinnville’s historic Third Street where they continue to offer
the finest Japanese cuisine.

KEN’S ARTISAN BAKERy

Chef Ken Forkish
338 NW 21st Avenue, Portland, Oregon 97209
Tel: 503/248-2202, Website: www.kensartisan.com
Featured Meal: Passport to Pinot
After having trained at the San Francisco Baking Institute,
the National Baking Center, Culinary Institute of America at
Greystone, Toscana Saporita in Tuscany, and the Paul Bocuse
Institute, Ken Forkish opened Ken’s Artisan Bakery in November
2001. His bakery, which is also a café, is known for organic rustic
bread, classic Parisian baguettes, and pâtisserie reminiscent of
Paris’s best. Ken buys directly from northwest growers and
features local, in-season produce. Many of Portland’s finest
restaurants serve Ken’s bread: Paley’s Place, Higgins, Navarre,
and Park Kitchen. Ken’s Artisan Bakery has been featured in
Gourmet magazine’s Best Restaurants in America and Bon
Appetit magazine. In 2006, Ken opened a pizzeria with a woodfired oven called Ken’s Artisan Pizza.
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lA CAPITAlE BRASSERIE

Chef David Rosales
508 State Street, Salem, Oregon 97301
Tel: 503/585-1975, Website: www.lacapitalesalem.com
Featured Meal: Passport to Pinot
David is a graduate of California Culinary Academy in downtown
San Francisco. He spent 15 years in the bay area’s top restaurants
including Lalime’s and Chez Panisse. In 1999, David was
brought on board at Via Centro as chef de cuisine under Jean
Pierre Moulle. In 2001, as executive chef, he opened Fonda, a
Central and South American restaurant and bar. Fonda opened to
huge crowds and was awarded three stars by the San Francisco
Chronicle. Under David’s direction, Fonda consistently made
Michael Bauer’s Top 100 yearly restaurant list. In 2003, David
was named one of five Rising Star Chefs by the Chronicle.
Recently, David has returned to his hometown of Salem to open
La Capitale Brasserie, which serves casual bistro food sourcing
products from local farms and ranchers in the Willamette Valley.
In May of 2010 David opened Andaluz, a Spanish tapas bar next
to La Capitale.

lA RAMBlA

Chef Timothy Hodges
238 NE Third Street, McMinnville, Oregon 97128
Tel: 503/435-2126, Website: www.laramblaonthird.com
Featured Meal: Passport to Pinot
Chef Timothy Hodges began cooking professionally at the age of 16
and in 2004 enrolled in the culinary program at the Art Institute of
Charlotte in North Carolina. While attending school, he was hired as a
banquet cook at a well respected French restaurant, Bistro 100, which
later became Taverna 100. Before graduating from culinary school,
Chef Hodges was offered a position as sous chef by fellow Institute
graduate Eric Ferguson of the venerable Nick’s Italian Café. Chef
Hodges moved to Oregon and fell in love with the Willamette Valley
and the bounty of culinary products available. After two years learning
to prepare Northern Italian inspired cuisine at Nick’s, Chef Hodges was
ready to delve into Spanish cuisine at the helm of La Rambla’s kitchen.
Chef Hodges applies Spanish cooking techniques and principles of
Spanish cuisine to the superior products the northwest has to offer.]

lARK

Chef John Sundstrom
926 12th Ave, Seattle, WA 98122
Tel: 206/323-5275, Website: www.larkseattle.com
Featured Meal: Vineyard Tour & Winery Lunch
John Sundstrom, chef and owner of Lark, trained at the New England
Culinary Institute and completed the program with honors. Upon
moving to Seattle in 1991, John was chef at Dahlia Lounge, leaving
in 1999 for Carmelita, a vegetarian Mediterranean restaurant.
Here he began to invest in organic, foraged, and heirloom foods.
In 2000, he happily reintroduced meat and fish to his repetoire
when he took over the kitchen at Earth & Ocean where he was
named Food & Wine’s Best New Chef for 2001. John opened
Lark, an artisan focused restaurant, in December 2003 on Seattle’s
Capitol Hill, with his wife JM Enos and partner Kelly Ronan. In
June of 2006, John and his partners opened Licorous, serving small
plates and tapas, next door to Lark. John received a nomination
from the James Beard Foundation in 2005 and 2006 for Best Chef
Northwest and was awarded Best Chef Northwest in 2007.
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lAuRElhuRST MARKET

Chefs Ben Dyer, David Kreifels & Jason Owens
3155 E Burnside, Portland, Oregon 97232
Tel: 503/206-3099, Website: www.laurelhurstmarket.com
Featured Meal: The Salmon Bake
Ben Dyer
Benjamin Dyer is one of the chef/owners of Laurelhurst Market and
Simpatica Catering & Dining Hall, and former owner of Viande Meats
& Sausage, in Portland. He has been cooking for the last 13 years,
cutting his teeth under chef Bill Hatch at Café Zenon in Eugene before
moving to Portland in 2003. Originally from Kona, Hawaii, Ben has
a deep background in charcuterie and all things meat. He and his
partners opened Laurelhurst Market - a restaurant with a full service
butcher shop and charcuterie located within.
Dave Kreifels
Chef Dave Kreifels was born in Portland and has enjoyed the
opportunity to watch the local food scene grow from its infancy into
the full-fledged food city Portland has become. He was the sous chef
at Tuscany Grill under both John Gorham and Paul Dicarli, where
he developed his own style and technique. Dave came to Simpatica
when the Dining Hall was built in January of 2006, and has been
instrumental in helping Simpatica Dining Hall become what it is
today. In 2007, Dave became part owner of Simpatica, and along
with Jason Owens, is one of the head chefs of Simpatica Catering and
Simpatica Dining Hall.
Jason Owens
Jason Owens moved to Portland in 1996 after graduating from the
New England Culinary Institute in Montpelier, Vermont. After working
with two highly talented chefs, Mark Gould of Atwater¹s and Vitaly
Paley of Paley¹s Place, he decided that Portland was the only place
for a cook interested in working with the motherlode of edibles that
Oregon offers. In the summer of 2003, Jason teamed up with longtime friend David Padberg of Park Kitchen to start Axis Supper Club,
cooking dinners in his backyard with an assortment of produce from
the garden. Axis Supper Club went on to cook at many different
locations until December 2004. In January of 2005, Jason joined the
Simpatica team as chef and part owner.

MARChÉ

Chef Stephanie Pearl Kimmel
296 E 5th Avenue, Eugene, Oregon 97401
Tel: 541/743-0660, Website: www.marcherestaurant.com
Featured Meal: Saturday Alfresco Lunch
In 1972, Stephanie Pearl Kimmel, chef and owner of Marché,
opened the Excelsior Café in Eugene, pioneering a northwest
culinary movement with her use of seasonal menus that celebrated
the bounty of the region. The Excelsior was also the first restaurant
of its kind in Oregon to feature wines of the young Oregon wine
industry. After selling the Excelsior in 1993, Stephanie explored
the regional markets and vineyards of France, further sharpening
her focus and commitment to market-oriented cooking. Later she
was chosen by King Estate Winery to develop an intensive culinary
program, where she compiled and edited The King Estate Pinot Gris
Cookbook and The King Estate Pinot Noir Cookbook. Currently,
Stephanie is chef and owner of three restaurants in Eugene: Marché,
Marché Café, and Marché Museum Café. Stephanie was nominated
as Best Chef Northwest by the James Beard Foundation in 2006. In
October of 2006, she opened Marché Provisions, a specialty food
emporium promoting seasonal and sustainable cooking.
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METRovINo

Chef Gregory Denton
1139 NW 11th, Portland, OR 97209
Tel: 503/517-7778, Website: www.metrovinopdx.com
Featured Meal: Vineyard Tour & Winery Lunch
Raised in Rutland, Vermont, Gregory Denton knew he wanted to be
a chef from age 4. By age 9 he was already learning to cook in a familyrun restaurant. His formal culinary education began in high school,
and he continued his studies at Paul Smith’s College in upstate New
York. He eventually transferred and graduated with honors from The
Culinary Institute of America. Gregory opened Metrovino as the
Executive Chef in May 2009 after working in kitchens across the
United States and in Hawaii. Metrovino is located in the north end of
Portland’s Pearl District and offers an inspired menu featuring refined,
yet rustic, New American cuisine, using time-honored techniques
and flavor combinations to prepare fresh, local ingredients simply
and in season. Metrovino was honored with one of the top three
restaurant awards in The Oregonian’s 2010 Diner issue and chosen
as one of the top restaurants in Portland Monthly’s November 2010
restaurant issue. Greg is joined in the kitchen by his wife and Chef de
Cuisine/Pastry Chef, Gabrielle Quiñónez Denton.

MooNSTRuCK ChoColATES

Chef Julian Rose
6600 M. Baltimore Ave. Portland, Oregon 97203
Tel: 800/557-MOON Website: moonstruckchocolate.com
Featured Meal: Sunday Passport to Pinot
Recently named one of the best chocolatiers in North America, Chef
Rose is a classically educated pastry chef and confectioner who is
recognized the world over as an authority on chocolate. From his
earliest days in his parents’ pastry shop and throughout a professional
career of more than 25 years, Chef Rose has made it his life’s mission
to crack the subtle secrets of chocolate. As Moonstruck’s Master
Chocolatier, Chef Rose is responsible for developing new products,
refining existing ones and ensuring the utmost quality of the entire
product line. Prior to joining Moonstruck, Chef Rose worked for
a large European chocolate maker, instructing the world’s best
chocolatiers and confectioners how to best work with chocolate.

MoThER’S BISTRo

Chef Lisa Schroeder
212 SW Stark St. Portland, Oregon 97204
Tel: 503/464-1122, Website: www.mothersbistro.com
Featured Meal: Sparkling Brunch
As passionate about slow-cooked pot roast and homemade ravioli
as she is about perfectly seared foie gras, Lisa Schroeder is a mother,
grandmother, chef and restaurateur devoted to providing better-thanauthentic renditions of traditional home-cooked favorite dishes in
her two Portland restaurants, Mother’s Bistro & Bar and Mama Mia
Trattoria. Drawing on classic cooking techniques combined wtih
years of experience, her Mother’s Bistro menu offers refined versions
of traditional home-cooked dishes. Much more than simply comfort
foods, this “mother food” is based on made-from scratch, slowcooked recipes, utilizing the best available ingredients. In 2002,
Mother’s Bistro & Bar was recognied by Food & Wine Magazine
as one of America’s Top Restaurant Bargains. With lines litereally
out the door on weekends, it came as no surprise in 2004 when
Mother’s Bistro & Bar was voted best brunch by Portland Monthly
Magazine, Willamette Week, Citysearch and AOL.
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MulTNoMAh AThlETIC CluB

Chefs Phillipe Boulot & Phillip Oswalt
1849 SW Salmon St., Portland, Oregon 972105
Tel: 503/223-6251, Website: themac.com
Featured Meal: La Grande Fête
Phillipe Boulot
As a young chef from France, Philippe Boulot trained at some
of the world’s finest restaurants and with world-renowned chefs
such as Joel Robuchon at the three-star Michelin restaurant
Jamin in Paris and Alain Senderens at L’Archestrate. Boulot
joined the Clift in San Francisco before taking over as executive
chef at the prestigious Mark Hotel in New York City. He was
lured to the Pacific Northwest in 1994 for the easy accessibility
to local ingredients. Reminding him of life in France, Boulot
embraced the idea of working closely with local farmers,
foragers, fishermen, and winemakers. During the past 16 years
at The Heathman Restaurant and Bar, Boulot has stayed true
to his French roots and formed long-lasting relationships with
the French community. Boulot was presented the Knight of the
Order of Agricultural Merit in July 2004 by the Ambassador of
France. He was also inducted into the Association des Mâitres
Cuisiniers de France and the Académie Culinaire de France,
two international organizations representing the best French
chefs in the world. In 2001, Boulot received the James Beard
Best Chef in the Pacific Northwest award and has appeared
on the Discovery Channel’s No Reservations with Anthony
Bourdain and the PBS show Chefs A’Field. Boulot has also
been featured in publications such as Gourmet, USA Today,
Sunset, Nation’s Restaurant News and Portland Monthly.
Phillip Oswalt
Philip Oswalt comes from a family of chefs and restaurateurs.
He started his cooking career at the age of 13 in a family owned
restaurant in Forest Grove, Oregon. Philip is an Oregon native
and enjoys working with local farmers. Philip graduated from
New England Culinary Institute in Essex Junction, Vermont.
His culinary path has taken him to the Ritz-Carlton in West
Palm Beach Florida, La Tour Restaurant in Vail Colorado, Chef
Mavro in Honolulu, Numero 75 in Avignon France and the
Heathman Restaurant in Portland Oregon.

NAvARRE

Chef John Taboada
10 NE 28th Street, Portland, Oregon 97232
Tel: 503/232-3555
Website: www.navarreportland.blogspot.com
Featured Meal: La Grande Fête
A culinary hot spot in northeast Portland, Navarre serves up
some of the most innovative cuisine in town. An eclectic wine
list accompanies an even more eclectic menu, which features
small, tapas-style plates that vary from other-wordly lentil salad
to crab crepes. A favorite of local foodies, the dining room is
usually full of chefs and winemakers; testament to the quality
of Taboada’s down-to-earth, hand-made cuisine.
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NEd ludd

Chef Jason French
3925 NE MLK Jr. Boulevard, Portland, Oregon 97212
Tel: 503/288-6900, Website: www.nedluddpdx.com
Featured Meal: Vineyard Tour & Winery Lunch
Jason French was born and raised on the East Coast. He began dining
and cooking at an early age. His professional career has included
importing and selling cheese, selling wine under the guidance of two
master sommeliers, teaching culinary school, and cooking in twenty
kitchens. He trained under notable chefs Jeffrey Buben, Peter Smith,
and Cathal Armstrong while working at Vidalia in Washington,
D.C. He is a 1997 graduate of L’Academie de Cuisine where he
was awarded a James Beard scholarship. After a visit to Portland,
the Oregon coast, and the PSU Farmer’s Market, Jason moved to
Oregon in 2001 with plans of opening a restaurant. He is inspired by
regional foodways, his family, the weather and Oregon’s committed
and passionate artisans.

NICK’S ITAlIAN RESTAuRANT

Chefs Nick and Carmen Peirano & Eric Ferguson
521 NE Third Street, McMinnville, Oregon 97128
Tel: 503/434-4471, Website: www.nicksitaliancafe.com
Featured Meal: Friday Alfresco Lunch
Nick’s Italian Café, an Oregon wine country institution, recently
celebrated its 31st anniversary and a changing of the guard. Nick’s
daughter, Carmen Peirano and her husband Eric Ferguson have
taken over the direction of the restaurant. After stints at Zebra
and Barrington’s, Eric Ferguson became executive chef of Salute
Ristorante. He then headed off for Umbria and the kitchen of chef
Lorenzo Polegri. Upon return, Eric spent a year at Quince in San
Francisco. Carmen Peirano was raised in the kitchen at Nick’s,
making fresh pasta with her father and grandparents. She left to
pursue what would become a 16-year long modeling career. After
completing the culinary program at San Francisco City College, she
interned at Quince. After meeting, the couple headed to Umbria
where Carmen took a place in Lorenzo’s kitchen and Eric worked
at a local pasticcheria and salumaria. One year into their chapter
at Nick’s, the couple is ecstatic about their surroundings, and the
privilege to be associated with Oregon wine country.

NoSTRANA

Chef Cathy Whims
1401 SE Morrison, Portland, Oregon 97212
Tel: 503/234-2427, Website: www.nostrana.com
Featured Meal: Vineyard Tour & Winery Lunch
Cathy Whims has been serving authentic regional Italian fare to
Portland diners for nearly 25 years. She and her partner, David West,
opened Nostrana in 2005 and quickly earned The Oregonian’s
designation of Restaurant of the Year. Nostrana specializes in
the regional cuisines of Italy using ingredients provided by many
of the best farmers, cheese makers, and meat producers in the
northwest. Nostrana has also been mentioned in many local and
national magazines including Sunset, Details, Food & Wine,
Northwest Palate, Gourmet, the New York Times Travel magazine,
Alaska Airlines Magazine, and Italian Cooking and Living. Cathy
is an active member of the International Association of Culinary
Professionals, Chef’s Collaborative and Slow Food. She loves
sharing her knowledge and is a frequent guest teacher at schools
around the region.
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olyMPIC PRovISIoNS

Chefs Elias Cairo & Alex Yoder
1632 NW Thurman St. Portland, Oregon 97209
Tel: 503/894-8136, Website: www.olympicprovisions.com
Featured Meal: Afternoon Activities
Olympic Provisions is home to both a European-style restaurant
and deli serving lunch and dinner, as well as Oregon’s first
USDA certified meat-curing facility. Salumist Elias Cairo crafts
“American Charcuterie” using local, high-quality ingredients
for wholesale to grocery stores, restaurants and wine bars
around the region. Elias Cairo grew up working in his family’s
Greek and American restaurants in Salt Lake City and Chicago.
He became even more passionate about food at the age of 13
while working on his family’s farm in Alios Vassilious, Greece.
Elias received formal culinary training during three years of
apprenticeship in Wildhaus, Switzerland and Kos, Greece. He
also attended Beruschefule Wattwil Trade School, Kanton St.
Gallen Switzerland. Elias is excited by the variety of Oregon’s
fresh local ingredients and is fully committed to supporting the
local farmers and food community.

oSTERIA SfIZIo

Chef Rocky Maselli
105 Oakway Center, Eugene, Oregon 97401
Tel: 541-302-3000, Website: www.sfizioeugene.com
Featured Meal: Saturday Alfresco Lunch
Rocky Maselli has spent his life working in restaurants,
beginning in his family’s British Columbia Marina restaurant.
He has inhabited kitchens from San Francisco to Portland,
discovering along the way a passion for honest, creative,
seasonal food. From its opening in 1998, Rocky was at the helm
of Eugene, Oregon’s celebrated Marché restaurant, first as chef
de cuisine and later as executive chef. In 2010, envisioning
a Northwest rendition of an old-world Italian tavern, Rocky
opened Osteria Sfizio Italian Food and Drink. Emphasizing
local, seasonal ingredients, the Sfizio kitchen transforms the
bounty of the Willamette Valley into the regional dishes of Italy.
Rocky has been recognized by the James Beard Foundation
and the Slow Food Movement. His work has appeared on
the Discovery Channel, and in the pages of Bon Apetit, W
Magazine, Culinary Arts and Cigar Aficionado.

ThE PAINTEd lAdy

Chef Allen Routt
201 South College Street, Newberg, Oregon 97132
Tel: 503-538-3850, Website: www.thepaintedladyrestaurant.com
Featured Meal: Vineyard Tour & Winery Lunch
Allen Routt of The Painted Lady enrolled at the Culinary
Insitute of America at 19. While there he interned with Bradley
Ogden at One Market in San Francisco. After graduating in
1994, Routt landed a spot on the line at Patrick O’ Connell’s
Inn at Little Washington. From there he took a job with
acclaimed chef Jean-Louis Palladin, first of Pesce, then at the
Watergate Restaurant. After a trip abroad in 1998 to eat his
way through France, Spain, and Italy, Routt moved to Miami
to open Mark’s South Beach with chef Mark Militello. On
the recommendations of friends, Routt then set his sights on
California’s Napa Valley. All of these varied experiences serve
Allen Routt well at The Painted Lady, where he has access to
local fine wines, as well as a superb variety of fresh produce
and coastal fish.

71

PAlEy’S PlACE

Chef Vitaly Paley
1204 Northwest 21st Avenue, Portland, Oregon 97209
Tel: 503/243-2403, Website: www.paleysplace.net
Featured Meal: La Grande Fête
Lured to Portland from New York in 1995 by the bounty of the
Pacific Northwest, Vitaly Paley is one of the region’s leading
chefs. As chef and co-owner of Paley’s Place, his cooking is
based on simple preparations of local, sustainably grown
ingredients. As the 2005 recipient of the James Beard award
for Best Chef Northwest, Vitaly prides himself as one of the
leaders of the movement to define regional Northwest cuisine,
from line-caught wild salmon in the Columbia River to Oregon
strawberries. Vitaly and his wife Kimberly opened Paley’s Place
in 1995. The restaurant-and Vitaly’s inspired cuisine-draws
praise, both locally and nationally and has been featured in
The New York Times, Gourmet, Food & Wine, Oprah, USA
Today, and the Food Network. Vitaly and his wife, Kimberly,
published The Paley’s Place Cookbook: Recipes and Stories
from the Pacific Northwest (Ten Speed Press) in 2008.

PARK KITChEN

Chef Scott Dolich
422 NW 8th, Portland, Oregon 97209
Tel: 503-223-7275, Website: www.parkkitchen.com
Featured Meal: Farm-to-Table Evolution Panel
Drawn by the abundant local produce of the region, Scott
Dolich of Park Kitchen began putting down roots in Portland
in 1993. He worked with leading chefs and restaurateurs in
Portland including David Machado, chef and owner of Lauro,
Cory Schreiber, chef and owner of Wildwood and 1999 James
Beard Award winner, and Greg Higgins, chef and owner of
Higgins and 2002 James Beard Award winner. Scott’s talent
and desire were clear to see, and it was not long before he
was made executive chef at Northwest neighborhood favorite
Tapeo. In 2003, Scott realized a long-held desire and opened
Park Kitchen. The restaurant expresses his love of cooking and
respect for the integrity of local ingredients in a menu that is
reflective of the changing seasons. With a staff that shares a
common dedication and vision, Park Kitchen provides a
welcoming atmosphere and a fresh, flavorful menu.

PBJ’S

Chefs Keena Tallman & Shane Chapman
919 NW 23rd St., Portland, Oregon 97210
Website: www.pbjsgrilled.com
Featured Meal: Passport to Pinot
PBJ’s launched their food cart at Willamette Week’s Food
Cart Festival in April 2010, during the annual meeting of
International Association of Culinary Professionals. Conference
attendees voted PBJ’s sandwiches second place winner at the
festival. The following week, PBJ’s cart opened for business on
NW 23rd in Portland. Owners Shane Chapman and Keena
Tallman’s purpose is to create a unique and delicious sandwich
from a nostalgic, classic American tradition. They make their
own organic nut butters, combining hand-crafted ingredients
with other local food artisans, including fruit spreads from
Oregon Growers in Hood River, Oregon. The sandwiches are
sweet, savory, spicy or tart, like the Hot Hood, made with PBJ’s
own peanut butter on Challah with black cherry jam, roasted
jalapenos and applewood smoked bacon.
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PINE STATE BISCuITS

Chefs Kevin Atchley, Walt Alexander & Brian Snyder
3640 SE Belmont Street, Portland, Oregon 97214
Tel: 503/236-3346, Website: www.pinestatebiscuits.com
Featured Meal: Sparkling Brunch
Pine State Biscuits launched their kitchen at the bustling
Portland Farmers Market in spring of 2006. Word caught on
about the outdoor baking operation and in early 2008, Walt
Alexander, Kevin Atchley, and Brian Snyder opened up a small
biscuit shop on Belmont Avenue where folks can enjoy a
wholesome breakfast or lunch six days a week, rain or shine.

PIX PATISSERIE

Chef Cheryl Wakerhauser
PIX SE - 3402 SE Division, Portland, Oregon 97202
PIX North - 3901 N Williams, Portland, Oregon 97227
Tel SE: 503/236-3346, Tel North: 503-282-6539
Website: www.pixpatisserie.com
Featured Meal: Passport to Pinot
After a short-lived career studying to be an astronaut, pastry
chef Cheryl Wakerhauser of Pix Pâtisserie trained at the
pâtisserie of MOF Philippe Urraca in southern France. In 2001
she moved to Portland and set up shop at the Portland Farmers
Market. The next year, the first Pix Pâtisserie opened its doors
supplying Portlanders with classic and inventive French
desserts, croquembouche, chocolates, and ice cream. In 2005
the NY Times said, “Wakerhauser’s macaroons trounce Per
Se’s,” the famed NY restaurant owned by Thomas Keller. Visit
one of the two funky/chic locations to sample these little jewels
paired with an array of dessert wines, Belgian beers, and fine
spirits.

RAy’S BoAThouSE

Chef Peter Birk
6049 Seaview Avenue NW, Seattle, WA 98107
Tel: 206/789-3770 Website: www.rays.com/boathouse
Featured Meal: Vineyard Tour & Winery Lunch
Ray’s Boathouse lured Chef Peter Birk to Seattle in 2000 for
the position of executive sous chef. In 2004, Ray’s created
the position of chef de cuisine to reward Peter’s outstanding
level of leadership and creativity in menu development and
kitchen management. He was promoted to executive chef
in January of 2007. Although quiet and unassuming, Chef
Peter is locally famous for his tireless pursuit and promotion
of northwest seafood and local produce. He is a regular at
the Ballard Farmers Market and has actively become an
authority on artisan cheeses, fresh shellfish and crustaceans,
sustainability, wild salmon, and grass-fed beef. His skill for
classically-based preparations with modern twists is a perfect
match to the versatility and variety of seafood that Ray’s
offers. Peter is an annual participant in charitable events for
South Seattle Community College, Shorewood High School,
FareStart, March of Dimes, Taste of the Nation, and Long Live
the Kings. He also performs cooking demonstrations at the Pike
Place Market and PCC Markets.
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RECIPE

Chef Paul Bachand
115 N. Washington St. Newberg, Oregon 97132
Tel: 503/487-6853
Website: www.recipeaneighborhoodkitchen.com
Featured Meal: Vineyard Tour & Winery Lunch
After opening three wine country restaurants since 2003, Paul
Bachand has achieved a life long goal of his own restaurant.
RECIPE, A Neighborhood Kitchen opened its doors in May 2011,
and has already received national recognition from publications
such as USA Today, Wine Enthusiast and Sunset magazine. His
philosophies carry on time honored traditions as well as classic
cooking methods and techniques showcased in his seasonally
adapted menus. As a guest chef of IPNC since 2007, he is honored
to be invited back for the 25th anniversary of such a special
celebration.

RoBERT REyNoldS ChEf STudIo

Chef Robert Reynolds
2818 SE Pine Street, Portland, Oregon 97214
Tel: 503/223-1934, Website: www.thechefstudio.com
Featured Meal: La Grande Fête
Robert Reynolds offers training at the Chef Studio in Portland to
candidates interested in becoming good cooks. A new four-week
program in Gascony, in southwest France, extends the training that
starts at the Chef Studio in Portland to ensure that students understand
this food in its own language and at the source. He shares a wealth
of information based on extensive and varied experiences and years
training cooks in the United States and France. The focus and scope
of his courses reflect a love of place that is almost limitless, and is
backed by networks, resources, people, products, and ideas. Classes
are small enough to offer a one-on-one transfer of ideas, with Robert
as mentor. He recently worked with Vitaly and Kimberly Paley on
The Paley’s Place Cookbook: Recipes and Stories from the Pacific
Northwest (Ten Speed Press) published in October 2008.

RooTS

Chef Brad Root
19215 SE 34th St., Vancouver, WA 98607
Tel: 360/260-3001 Website: www.rootsrestaurantandbar.com
Featured Meal: Vineyard Tour & Winery Lunch
Brad was raised in the Northwest, and, like so many children in this
region, he grew up picking fruits, nuts and vegetables, fishing in the
rivers and streams and hunting in the lands close to home. These
years led Brad to develop an early appreciation for the raw, natural
ingredients used in making the cuisine of the Northwest unlike any
in the world. After high school Brad studied formally at the Western
Culinary Institute in Portland. He spent time in Alsace working under
the tutelage of Chef Josef Matter for the Hotel les Vosges. In 1988,
Brad returned to Portland to accept a position at the Heathman
Hotel. After four years and a variety of positions, Brad worked his
way up to the position of executive sous chef. Brad helped open
Higgins Restaurant in 1994 and served as executive sous chef. From
1996 until 2002, Brad served as executive sous chef and kitchen
manager at Portland’s Wildwood Restaurant. In 2003, Brad opened
Roots Restaurant and Bar in Camas, Washington. In his namesake
restaurant, Brad features local farm products and shares their unique
qualities by emphasizing the simple preparation of daily foods.
Brad has also created an impressive wine list, named Outstanding
Washington Wine List by Wine Press Northwest Magazine in 2006.
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ThE SAlMoN CREW
Featured Meal: Salmon Bake

Inspired by the Northwest Salmon Bake featured at IPNC every
year, White House Head Usher Daniel Shanks encouraged
First Lady Michelle Obama to invite Chef Jason Stoller Smith of
Timberline Lodge to recreate the elaborate spread for President
Obama and the First Lady at the Annual Congressional Picnic in
June 2010. After assembling the “DC Salmon Crew” comprised
of longtime IPNC volunteers, retired McMinnville teachers, friends
and family, Jason accepted the challenge and, with support from
IPNC, headed to the nation’s capitol. While the Secret Service
hovered nearby, the Crew built a 60-foot long fire in front of the
Oval Office and served up Alaskan King salmon to 1800 members
of the Congress and their families. President Obama personally
thanked each member of the crew at the end of the surreal day. It
was an overwhelming honor and privilege to represent the Pacific
Northwest at the White House. It is with the same enthusiasm and
pride that the Crew pays tribute to the 25th IPNC.

SAluMERIA dI CARlo

Chef Fred Carlo
PO Box 471, Dundee, Oregon 97115
Tel: 503/274-0133
Featured Meal: Passport to Pinot
Born and raised in a mostly Italian-American village in western New
York, Fred Carlo’s happiest childhood memories revolve around his
grandmother and the good things that came out of her garden and
kitchen. In 1976, Fred moved to Oregon and settled into Portland,
making sausages in his home and at restaurants. In 1986 Fred started
Salumeria di Carlo, a wholesale sausage business. In the fall of 1987,
he opened his first retail shop on Hawthorne and in 1990 a second
was opened in northwest Portland. Fred sold the business in 1996,
living a “life of leisure and reflection” until 2002 when he resumed
Salumeria di Carlo. You can find Fred cooking in four Portland
farmers markets from April through November.

ChEf PASCAl SAuToN

Featured Meal: Vineyard Tour & Winery Lunch
With a French foundation, masterful cooking on three continents
and a passion for Northwest ingredients, Pascal Sauton makes the
kitchen his studio for the senses. An active member of the Chefs’
Collaborative, his trips to the farmers market often dictate the day’s
menu. A Parisian native,he received his apprenticeship at the threestar restaurant Lasserre then took his talents to Cayenne, French
Guyana. In 1985, he ventured to North America, where he was
Executive Chef at The Pear & The Partridge Inn in Pennsylvania,
then at the NYC branch of Tentation, the famous French caterer.
Heading west to Portland, Sauton cooked at Lucere in the
RiverPlace Hotel and most recently at Carafe Bistro. Beyond the
workplace, Pascal lends himself to fundraisers such as Share Our
Strength and the Oregon Food Bank. He was inducted as a French
Master Chef in 2005.
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STAPlE & fANCy

Chef Ethan Stowell
4739 Ballard Ave NW, Seattle, WA 98107
Tel: 206/789-1200
Website: www.ethanstowellrestaurants.com/stapleandfancy
Featured Meal: Vineyard Tour & Winery Lunch
Ethan Stowell is the executive chef and owner of Ethan Stowell
Restaurants in Seattle. His restaurants include Tavolàta, How to
Cook a Wolf, Anchovies & Olives, and Staple & Fancy Mercantile,
where he is the chef. Stowell was named one of the 2008 Best
New Chefs in America by Food & Wine magazine and has been
honored with multiple James Beard Award nominations for Best
Chef Northwest. He is deeply devoted to his hometown and a strong
advocate committed to seeing that Seattle is recognized nationally
as a culinary destination. In 2010, Stowell launched Lagana Foods,
an artisan pasta company and Ten Speed Press published his first
cookbook, ETHAN STOWELL’S NEW ITALIAN KITCHEN. He and
his wife Angela live in Seattle’s Ballard neighborhood.

TERRACE KITChEN

Chefs Fernando & Marlene Divina
485 2nd Street, Lake Oswego, Oregon 97034
Tel: 503/699-1136, Website: www.terracekitchen.com
Featured Meal: Passport to Pinot
Two James Beard awards are better than one. There are precious
few husband and wife James Beard Award winning couples
in America. Chef Fernando Divina and wife/business partner
Marlene, have returned to Oregon to set up their latest restaurant,
Terrace Kitchen, on 2nd and B in Lake Oswego. A Slow Food
Award nominee, chef Divina selects the region’s local, organic,
sustainable food products to create his handcrafted Northwest
menus. Terrace Kitchen features the Divina’s unique “little dishes
of the Americas,” Oregon mainstays such as wild salmon, grassfed beef, and American grilled flatbreads from the Divina’s awardwinning cookbook, Foods of the Americas, topped with delicious
seasonal offerings. Terrace Kitchen offers cooking classes, special
wine and handcrafted distilled spirits dinners, plus guest chefs and
speakers.

TIMBERlINE lodgE

Chef Jason Stoller Smith
27500 E. Timberline Rd. Timberline Lodge, OR 97028
Tel: 503/272-3104, Website: timberlinelodge.com/dining
Featured Meal: La Grande Fête and Salmon Bake
Timberline Lodge Executive Chef Jason Stoller Smith is a self-made
professional. Smith took his first executive chef position at the Budd
Bay Café, a popular seafood restaurant in Olympia, Washington.
Next he moved to Oregon’s National Historic Landmark Timberline
Lodge where he saw an opportunity to pursue his passion for true
seasonal food preparation and cooking. After 4 years under the
tutelage of Timberline’s then chef, Leif Eric Benson, Jason left to
become a partner in Dundee Bistro where he ran the kitchen and
directed the culinary program of what became Oregon’s premier
wine country restaurant. While there, he earned a reputation as one
of the premier Northwest chefs. Perhaps the ultimate compliment
to his talents and hard work came in the summer of 2010 when
he was invited to the White House to represent the cuisine of the
Pacific Northwest for a Congressional Picnic personally hosted by
President and Mrs. Barack Obama for 2000 guests and members
of the U.S. Congress. (Cont. next page)
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(Timberline Cont.) Jason’s career came full circle in 2010 when
he returned to Timberline Lodge as Executive Chef upon the
retirement of Chef Benson. His close ties and support of Oregon
farmers, ranchers, vintners, and fishermen continues to nurture his
reputation for utilizing locally grown sustainable food products, as
well as propel Timberline’s popularity and the northwest’s growing
national notoriety for fresh, farm-to-table cuisine.

TWo TARTS BAKERy

Chef Elizabeth Beekley
2309 NW Kearney Street, Portland, Oregon 97210
Tel: 206/789-3770, Website: tartnation.wordpress.com
Featured Meal: Passport to Pinot
At Two Tarts Bakery, Elizabeth Beekley and her crew create an
array of artisan pint-sized cookies for your enjoyment. Think of
them as low-yield, flavor-forward, highly-allocated cookies, if you
must! It’s just what you need after a hard day of imbibing some of
the world’s finest Pinot noir (ok, that and a beer at the DeLuxe.)
On your way home, visit the retail bakery in northwest Portland.
The husband/wife/children you left behind will be much more
predisposed to forgiving you if you bring them a box of treats from
Oregon. Sorry to say, they have not received their Parker scores as
of yet. Maybe you could send Bob their way?

WIldWood

Chef Dustin Clark
1221 NW 21st Avenue, Portland, Oregon 97209
Tel: 503/248-9663, Website: www.wildwoodrestaurant.com
Featured Meal: ¡Salud! Pre-IPNC Benefit Dinner
A South Dakota native, Dustin Clark began working in restaurants
as a teenager. At the age of 18, he enrolled in the New England
Culinary Institute. He did one of his externships at Wildwood
Restaurant in Portland, and stayed on to work for over a decade
under the mentorship of its founder Cory Schreiber. In 2006, Dustin
became chef de cuisine at Wildwood, and a year later succeeded
Cory as executive chef. Dustin proudly “cooks from the source,”
using premium ingredients from the bountiful farmlands of Oregon
and Washington and working closely with the region’s farmers,
winemakers, and cheesemakers to produce a weekly menu that
reflects the seasons and flavors of the Pacific Northwest.

AyERS CREEK fARM

Anthony Boutard
15219 SW Spring Hill Rd. Gaston, OR 97119
Tel: 503/985-0177
Anthony Boutard is a truck farmer living in Gaston, Oregon, where
he and his wife, Carol, harvest a variety of fruits, grains, legumes
and vegetables for sale to local restaurants and markets. He brings
to farming a forester’s patience and a naturalist’s appreciation for
the other organisms that live on the land. Prior to establishing
Ayers Creek Farm, Anthony was the staff forester of 1000 Friends
of Oregon where he worked on the protection of farm and forest
lands.
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Ipnc chef
Support team
Our kitchen support team consists of a talented group of
professional chefs, culinary instructors, culinary students and
dedicated enthusiasts. Their generous participation is critical to
the success of the Celebration and we thank them for supporting
IPNC Featured Chefs.
Brian Boeh, Sandy, Oregon
Emma Buktenica, Portland, Oregon
Laurie Chang, Albany, Oregon
Lauren Chedester, Milwaukie, Oregon
Chris Chennell, McMinnville, Oregon
Joan Cirillo, Portland, Oregon
Brenda Crow, Portland, Oregon
Ray Duffield, Tigard, Oregon
Adrienne Ewanchyna, Corvallis, Oregon
Chris Faytinger, Corvallis, Oregon
Helen Fenske, Salem, Oregon
McKay Fenske, Portland, Oregon
Vern Fenske, Salem, Oregon
Kevin Finch, Spokane, Washington
Rebekah Gagliardi, Portland, Oregon
Don Gose, Albany, Oregon
Mary Hatz, Portland, Oregon
Rodrigo Huerta, Portland, Oregon
John Jarschke, Albany, Oregon
Sasha Kaplan, Portland, Oregon
Carol Komlos, Salt Lake City, Utah
Adria Lagasse, McMinnville, Oregon
Josh Moore, Beaverton, Oregon
Peter Morris, Depoe Bay, Oregon
Richard Nelson, McMinnville, Oregon
Alfred Ono, Portland, Oregon
Stephanie Prociw, Portland, Oregon
Sam Salsman, Edmonds, Washington
Molly Schaefer Priest, Portland, Oregon
Joan Schindelar, McMinnville, Oregon
John Schindelar, McMinnville, Oregon
Jack Strong, Lincoln City, Oregon
Peter Szymczak, Portland, Oregon
Jason Tofte, Waukesha, Wisconsin
Robert Tucker, Redding, California
Molly Voyles, Camas, Washington
Bryan Weil, Prosser, Washington
Bradley Weis, Portland, Oregon
Ruby Wynn, Eugene, Oregon
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WIne ServIce

During the meals throughout the weekend, IPNC Sommelier
Ambassadors and Maîtres d’Hôtel will share a selection of current
and IPNC library wines with you. While there is always plenty of
wine, there are usually no more than 12 bottles of any single wine.
Those wines which are small in quantity and high in demand will
be circulated among the tables by the Maîtres d’Hôtel, so as many
people as possible will have the chance to taste each wine. These
individuals are distinguished sommeliers and wine directors who
donate their time to ensure our guests experience the finest service.
Please feel free to ask them about the wines. Our thanks to them for
their outstanding efforts on behalf of this event.

SoMMElIER AMBASSAdoRS

Robert Bohr, Grand Cru Wine Consulting , New York, NY
Christie Dufault, The Culinary Institute of America, SF, CA
Daniel Johnnes, Daniel Boulud’s Dinex Group, New York, NY
Pascaline Lepeltier, Rouge Tomate, New York, NY
Laura Maniec, MS, Guild of Sommeliers, New York, NY
Rajat Parr, Michael Mina Group, San Francisco, CA
William Sherer, MS, Aureole, Las Vegas, NV
Bernard Sun, Jean Georges Management, New York, NY
Kevin Zraly, Windows on the World Wine School, NY, NY

MAîTRES d’hÔTEl CAPTAINS

Tysan Dutta, The Herbfarm, Woodinville, WA
Erica Landon, The Heathman Restaurant, Portland, OR
Savanna Ray, Wildwood Restaurant, Portland, OR
Kristen Young, RN74, Seattle, WA

MAîTRES d’hÔTEl

Chris Berry, The Dundee Bistro, Dundee, OR
Matt Berson, Secret Society, Portland, OR
Ken Bolick, JORY, Newberg, OR
Tom Champine, Vino Paradiso Wine Bar, Seattle, WA
Eli Clark, The Pub at Third Place, Seattle, WA
Ken Collura, Andina Restaurant, Portland, OR
Jackie Cooke, Vin et Pain, Calgary, AB Canada
Kinn Edwards, del Alma, Corvallis, OR
Jessica Endsworth, Odom-Southern, Portland, OR
Kyle Gartlan-Close, Raincity Grill, Vancouver, BC
Colby Hayden, Multnomah Athletic Club, Portland, OR
Jessica Hereth, Olympic Provisions Southeast, Portland, OR
Bryan Hill, Seattle, WA
Jack Hott, Castagna & Café Castagna, Portland, OR
Jeff Lindsay-Thorsen, RN74, Seattle, WA
Megan Moffatt, Portland, OR
Leah Moorhead, Aviary, Portland, OR
Chris Murphy, Eddie Martini’s, Wauwatosa, WI
Jeffrey Passerotti, Adam’s Sustainable Table, Eugene, OR
Phillip Patti, Eugene Wine School, Eugene, OR
Jess Pierce, Ned Ludd, Portland, OR
Phil Pratt, ‘21’, New York, NY
Kyle Railsback, Bar Avignon, Portland, OR
Dawn Smith, Café Juanita, Seattle, WA
David Speer, Red Slate Wine Co., Portland, OR
Todd Steele, Metrovino, Portland, OR
Michael Stiller, Café Uncorked, Portland, OR
Joshua Thomas, Prospect, San Francisco, CA
Christopher Westmoreland, Little Bird & Le Pigeon, Portland, OR
Josh Wiesenfeld, Paley’s Place, Portland, OR
Jeffrey Wilson, Laurelhurst Market, Portland, OR
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thank you

The International Pinot Noir Celebration is a not-for-profit
organization made possible by the contributions of a great many
people who donate their time, expertise, services, and products.
We especially wish to thank the following:
Our deepest thanks go to Dr. Thomas Hellie, President of Linfield
College, and the staffs of the Auxiliary Services and Physical Plant
Departments, especially Brad Sinn and Spencer Ellis, in providing
their facilities, assistance, and overwhelming support.
Martine Saunier of Martine’s Wines, for her help and patience in
importing our international wines.
Trappist Abbey Wine Warehouse, for receiving and storing all the
wine for the IPNC, past and present.
David Autrey, Rob Kowal, Wayne Van Loon, and the Wine Room
Dudes, for orchestrating the delivery of every wine to each event
throughout the weekend.
Supply Hut. Because you deliver.
Andrew Biggs, IPNC Kitchen Manager who takes the helm with
vigor and style.
Art Institute of Portland student volunteers for donating their time
and talents.
IPNC MetaVols (you know who you are). It could not be done
without you. Seriously.
Chief of liquid logistics and ohso many other details, (Beve)Rage
Crowley.
The awesome ‘front of house’ team: Jamie, Lisa, Karri & Amy. You rock.
Jean-Claude Berger, Marcia Sisley Berger, Susan Neel, Charles
Ramseyer, and students of South Seattle Community College
for feeding all the hungry chefs, student workers and volunteers
throughout the weekend.
Golden Valley, Heater Allen, and Rogue Breweries, for providing
beer for the Salmon Bake.
Elk Cove Vineyards and Westrey Wine Co., for the generous loan
of their bio-diesel “Gators.”
The staff of Sodexho and Campus Dining Services at Linfield
College, for their phenomenal support of IPNC each year. A
special thanks to the dedicated Sodexho dish room team who
work long, steamy hours to provide us with crystal clear stemware
and so many other supplies.
Gator Girls for keeping the cool water and refreshments flowing.
Coach Larry Doty and Linfield Mens Basketball team for their
supreme patrolling efforts.
The hardworking Linfield College students who support IPNC all
weekend long.
The enthusiastic group of volunteers for Registration and the
Vineyard Tour & Winery Lunch.
The Stemware Logistics Team, for all their hard work ensuring that
glassware is readily available at each and every event.
Our friends at Third Street Books for coordinating and hosting our
Author Book Signing.
Western Oregon Waste for graciously donating compost services
for the IPNC weekend.
Professor Jeff Peterson, Professor Michael Huntsberger, Barrett
Dahl, Nick Wood, and staff and students of the Linfield College
Center for the Northwest for their tireless efforts in creating the
IPNC archive exhibit and film.
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SupporterS
The International Pinot Noir Celebration is a not-for-profit
organization. We are grateful for the annual contributions of
our vendor partners and we value their continued support as an
important part of the ongoing success of the IPNC. Thank you!
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Board of dIrectorS
& Staff
IPNC BoARd of dIRECToRS

Mimi Casteel, Bethel Heights Vineyard
Ben Dyer, Laurelhurst Market & Ate-Oh-Ate
Anthony King, Lemelson Vineyards
Jason Lett, The Eyrie Vineyards
Linda Levy, Automotive Events
Anna Matzinger, Archery Summit
Laurent Montalieu, Soléna Cellars & Grand Cru Estates
Dave Paige, Adelsheim Vineyard
Savanna Ray, Wildwood Restaurant
Tony Rynders, Tendril Wine Cellars
Bill Stoller, Stoller Vineyards
Maria Stuart, R. Stuart & Co.

IPNC lEgAl CouNSEl

Walt Gowell, Haugeberg, Rueter, Stone, Gowell

IPNC STAff

Whitney Schubert, Executive Director
Anne Nisbet, Culinary Director
Brian Richardson, Office Manager
Samantha Lau, Event Intern

commItment to
SuStaInaBIlIty
We view the below efforts as an ongoing commitment to
preserve our world and improve the IPNC:
• Use post-consumer recycled paper whenever possible
• Adopt cork recycling with Cork Re-Harvest
• Use bio-diesel in buses and campus vehicles whenever possible
• Donate unused food goods to charity
• Sell organic logowear in IPNC gift shop
• Utilize local, organic, sustainably grown ingredients and
products whenever possible
• Rent reusable items in lieu of purchasing
• Keep all campus events within walking distance
• Compost food waste
• Reduce printed materials with email and website updates
• Provide shuttle service to local accommodations
• Recycle whenever possible
• Linfield President Thomas Hellie signed the American
College and University Presidents Climate Commitment,
pledging to neutralize green house gasses and support
research on re-stabilizing the earth’s climate

100% PoST-CoNSuMER RECyClEd PAPER.
The IPNC reserves the right to refuse admittance or service
to any individual prior to or during the event, and to remove
any person(s) from the event whose actions are inappropriate,
unauthorized, or unlawful.
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featured WInerIeS

Acacia Vineyard ............................................................ 28
Adelsheim Vineyard ...................................................... 37
Alma Rosa Winery & Vineyards ..................................... 28
Amalie Robert Estate...................................................... 37
Amity Vineyards ............................................................ 38
Antica Terra ................................................................... 38
Archery Summit............................................................. 39
Argyle Winery ............................................................... 39
Au Bon Climat ............................................................... 29
Ayres Vineyard & Winery .............................................. 40
Belle Pente .................................................................... 40
Bethel Heights Vineyard ................................................ 41
Blue Mountain Vineyard & Cellars................................. 16
Brick House Wine Company ......................................... 41
Champagne Rene Geoffrey ............................................ 24
Clawson Creek .............................................................. 44
Cobb Wines .................................................................. 29
Cooper Mountain Vineyards .......................................... 44
Copain Wines ................................................................ 30
Domaine Comte Armand............................................... 18
Domaine Charles Audoin .............................................. 18
Domaine Chandon ........................................................ 30
Domaine des Croix........................................................ 19
Domaine Drouhin Oregon ............................................ 45
Domaine Joseph Drouhin .............................................. 19
Domaine Joseph Faiveley .............................................. 20
Domaine des Comtes Lafon ........................................... 21
Domaine Morey-Coffinet ............................................... 23
Domaine Fernand et Laurent Pillot ................................ 20
Domaine Marc Roy ....................................................... 23
Domaine Les Temps Perdus ........................................... 24
Maison Joseph Drouhin ................................................. 19
Dukes Family Vineyards ................................................ 45
Elk Cove Vineyards ........................................................ 46
Erath Winery ................................................................. 46
Escarpment Vineyards.................................................... 26
Evening Land Vineyards................................................. 47
The Eyrie Vineyards ....................................................... 47
Failla Wines .................................................................. 31
Gloria Ferrer Caves & Vineyards .................................... 31
Maison Alex Gambal ..................................................... 20
Maison Camille Giroud ................................................. 20
Hirsch Vineyards ........................................................... 32
J. Hofstätter.................................................................... 25
J.K. Carriere ................................................................... 48
King Estate Winery ........................................................ 48
Kosta Browne Winery .................................................... 32
Benjamin Leroux ........................................................... 22
LIOCO Wine Company ................................................. 33
Loma Larga.................................................................... 17
Lumos Wine Co. ............................................................ 49
Matello Wines ............................................................... 49
Maysara Winery ............................................................ 50
Montinore Estate............................................................ 50
Mount Eden Vineyards................................................... 53
Mt. Difficulty ................................................................. 27
Pancrazi ........................................................................ 25
Paringa Estate ................................................................ 15
Penner-Ash Wine Cellars ............................................... 51
Ponzi Vineyards............................................................. 51
Porter Creek Vineyards .................................................. 34
Prophet’s Rock Vineyard ................................................ 27
REX HILL ....................................................................... 52
Robert Mondavi Winery ................................................ 34
Rodney Strong Vineyards ............................................... 35
Saintsbury...................................................................... 35
Shea Wine Cellars ......................................................... 52
Sokol Blosser Winery ..................................................... 53
Soter Vineyards.............................................................. 53
Stoller Vineyards............................................................ 54
Syncline Wine Cellars ................................................... 56
(Continued on Page 84)
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Tantalus Vineyards ......................................................... 16
Jules Taylor .................................................................... 26
Torii Mor Vineyards & Winery ....................................... 54
Twelve ........................................................................... 55
Weingut Wieninger ....................................................... 15
Wild Horse Winery & Vineyards .................................... 36
Willakenzie Estate ......................................................... 55
Yamhill Valley Vineyards ............................................... 56

featured chefS
2010 Oregon Chef of the Year, Leif Bensen.................... 57
Art Institute of Portland, Cory Schreiber ......................... 57
Bar Avignon, Jeremy Eckel ............................................. 57
Beaker & Flask, Ben Bettinger ........................................ 58
Boat Street Café, Renée Erickson ................................... 58
Bunk Sandwiches, Tommy Habetz & Nick Wood .......... 58
Castagna, Monique Siu & Matt Lightner......................... 59
The Country Cat Dinner House, Adam Sappington ........ 59
Cuvée, Gilbert Henry .................................................... 59
The Dundee Bistro, Christopher Flanagan...................... 60
EaT: An Oyster Bar, Tobias Hogan & Ethan Powell ......... 60
Edmonds Community College, Charles Drabkin ............ 60
Edmonds Community College, Traci Edlin ..................... 60
GENOA, David Anderson & Daniel Mondok................. 61
Gracie’s, Mark Hosack .................................................. 61
The Heathman Restaurant, Michael Stanton .................. 62
Higgins Restaurant & Bar, Greg Higgins......................... 62
The Hitching Post II, Frank Ostini .................................. 63
Hunt and Gather Catering, Andrew Biggs ...................... 63
The Joel Palmer House, Christopher Czarnecki.............. 64
Jory at the Allison Inn & Spa, Sunny Jin ......................... 64
Juniper Grove Farm, Pierre Kolisch ................................ 65
Kame Japanese Restaurant, Meiko Nordin & Ko Kagawa65
Ken’s Artisan Bakery, Ken Forkish .................................. 65
La Capitale Brasserie, David Rosales ............................. 66
La Rambla, Timothy Hodges .......................................... 66
Lark, John Sundstrom..................................................... 66
Laurelhurst Market, Ben Dyer, David Kreifels & Jason
Owens........................................................................... 67
Marché, Stephanie Pearl Kimmel ................................... 67
Metrovino, Gregory Denton .......................................... 68
Moonstruck Chocolates, Julian Rose .............................. 68
Mother’s Bistro, Lisa Schroeder...................................... 68
The Multnomah Athletic Club, Philippe Boulot ............. 69
The Multnomah Athletic Club, Phil Oswalt ................... 69
Navarre, John Taboada .................................................. 69
Ned Ludd, Jason French ................................................ 70
Nick’s Italian Cafe, Carmen Peirano & Eric Ferguson ..... 70
Nostrana, Cathy Whims................................................. 70
Olympic Provisions, Elias Cairo & Alex Yoder ............... 71
Osteria Sfizio, Rocky Masselli........................................ 71
The Painted Lady, Allen Routt........................................ 71
Paley’s Place, Vitaly Paley ............................................. 72
Park Kitchen, Scott Dolich ............................................. 72
PBJ’s, Shane Chapman & Keena Tallman ....................... 72
Pine State Biscuits, Walt Alexander & Kevin Atchley...... 73
Pix Patisserie, Cheryl Wakerhauser ................................ 73
Ray’s Boat House, Peter Birk.......................................... 73
Recipe, Paul Bachand.................................................... 74
Robert Reynolds Chefs Studio, Robert Reynolds ............ 74
Roots, Brad Root............................................................ 74
The Salmon Crew .......................................................... 75
Salumeria di Carlo, Fred Carlo....................................... 75
Pascal Sauton ................................................................ 75
Staple & Fancy, Ethan Stowell ....................................... 76
Terrace Kitchen, Fernando & Marlene Divina ................ 76
Timberline Lodge, Jason Stoller Smith ............................ 76
Two Tarts Bakery, Elizabeth Beekley .............................. 77
Wildwood Restaurant, Dustin Clark ............................... 77
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